SEPTEMBER, 1954 


tcan 


B. "4 é, 
\¥ \ \j t f , or > 
4 , * ‘ es ae Ae a » \ 


AGRICULTURE Tam \ 
EXPERIMENT STATIC a 
LIBRARY 


SEP 22 1954 


| The American Dairy Associ- 
ation’s symbolical cowbell is 
ringing with increasing vigor 
and intensity. 


This organization, sponsored 
and supported by American 
dairy farmers, is showing the 
way to better advertising, bet- 
ter merchandising, and better 
sales of dairy products. 
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SHORT TIMERS 





Foremost Acquires There were two drastic developments early 
Coble Dairy In last month in the North Carolina price war. 
North Carolina George Coble, president of Coble Dairy Prod- 


ucts Company, Lexington, N. C., with outlets in many 
North Carolina communities and some parts of Virginia 
and South Carolina, was fined $50,191.00 by the North 
Carolina Milk Commission. 


This amount, the Commission decreed, repre- 
sents money Coble owes North Carolina producers from 
whom Coble buys his milk. Coble contends that even 
though the milk was bought from North Carolina dairy 
farmers that the North Carolina Commission lacks 
jurisdiction because he resold the milk in South 
Carolina and Virginia. 


Coble has 40 days in which to appeal the Con- 
mission's decision to the courts. The Commission al- 
leged that some of the producers received from Coble 
as little as $2.78 per hundred for the milk in ques- 
tion, but actually that the producers in some purchases 
should have been paid $6.25 by Coble, and in other in- 
stances, $4.50. The North Carolina Commission has 
power by law to establish prices the milk dealers must 
pay the producers, but has no authority to establish 
prices the consumer must pay. 


The second development came on August 5, when 
C. C. Bettis, a vice-president of Foremost Dairies' 
national office in Jacksonville, Fla., revealed that 
negotiations were underway to merge Coble's opera- 
tion with Foremost. 


Latest advice on the merger according to 
Vernon D. Niven, Jr., of the Foremost branch at 
Charlotte, North Carolina, is that Coble has agreed 
to sell and Foremost has agreed to buy subject to the 
necessary financial arrangements. 


Coble, with an extensive operation in Vir- 
ginia, North Carolina, and South Carolina has been 
doing an annual business of about $25,000,000. 


The acquisition of Coble Dairy will add an- 
other page to the story of Foremost's remarkable 
growth. The following comparison gives a graphic 
picture of what has happened. 


PERCENTAGE OF INCREASE 1939 TO 1953 


Foremost National Dairy Borden 
Net Sales 9,342 266 280 
Net Income 4,038 137 154 


PERCENTAGE OF INCREASE 1947-1953 


Net Sales 722 37 31 
Net Income 601 33 
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Milk Cows Reach 
22,500,000 


Chicago Order Will 
Not Be Terminated 





Detroit Labor Union 
Takes A Big Step 
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An increase of 1!) million milk cows during the 
last 12 months raised the total to 22.5 million head 
according to USDA's Agricultural Marketing Service. 
However, most of the increase took place during the 
last half of 1955. The figure for June of 1954 was 
about the same as the figure for December 1954, 


According to the report, 


"The leveling off of milk cow numbers appears 
to reflect less favorable conditions for milk produc- 
tion in recent months. In the first half of 1954, 
prices received by farmers for milk and cream averaged 
nearly one-tenth lower than for the same period of 
1953. The relationship between milk prices and feed 
prices during this period was the least favorable for 
milking in 6 years, and was 8 per cent below the long- 
time average. 


"Butterfat-feed price relationships in the 
first half of 1954 were the lowest for the period since 
1937, and 15 per cent below average. While direct in- 
formation on slaughter of milk cows is lacking, cull- 
ing appears to have been heavy, judging from data 
available on slaughter of all cows." 


Federal Milk Marketing Order No, 4l cover- 
ing the Chicago market will not be terminated. A 
referendum on proposed amendments to the order, 
conducted early in August, failed to produce the 
necessary two-thirds approval by producers. The 
amendments were considered necessary "to effec- 
tuate the declared policy of the act". When approval 
was not given by producers the Secretary of Agricul- 
ture gave notice of his intention to terminate the 
order. This notice was issued on August 25. On 
August 26 several producer groups notified the Secre- 
tary that they had changed their minds on the amend- 
ments and were now ready to approve them. Conse- 
quently the order will not be suspended or terminated 
but will be amended according to the recommendations. 


Union routemen in Detroit, wanting more 
money, got it in the form of opportunity. Instead 
of higher immediate wages the Union agreed to a lower 
retail price through a liberal quantity discount 
plan. Their idea was that increased sales would give 
them the higher wages they were after. 


The new discount plan calls for no discount 
on the first 30 quarts. On 30 to 89 quarts the cus- 
tomer gets 3 cents a quart discount. On 90 and over she 
gets 3 cents on everything all the way back. 
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EDITORIAL 


Acres Of Advertising Diamonds 


HE EXTENSIVE national advertising program that the Americai 

Dairy Association has scheduled for 1955 offers the dairy industry a 

remarkable opportunity. Simply by tailoring their own local adver 
tising Campaigns to supplement the work of ADA, dealers can get a clear 
demonstrated increase on the return from their advertising investment 


Tests in markets where the only new factor was the American Dairy 
Association advertising program have produced results calculated to mak 
a sales managers heart do a diastolic rumba. A dealer in Sioux Falls, South 
Dakota reported a 15 per cent increase in fluid milk sales when his cus 
tomers were exposed to ADA advertising. He was handed this new busi- 
ness without lifting a hand. 


When, however, he tied-in with the ADA national advertising program 
and reduced it down to the local level by developing a campaign for his 
local market in cooperation with ADA, sales showed monthly increases 
over the previous year of 27 per cent, 37 per cent, 28 per cent, and 3 
per cent. 

The American Dairy Association will spend more than $4,000,000 in 
1955 promoting the sale of dairy products. Two top notch television shows, 
a famous radio show, four color pages in leading consumer magazines, 4 
series of dairy products festivals, and above all a knowledge of consumer 
buying habits based on careful research will make the program the out- 
standing dairy products advertising campaign in the history of the 
dairy industry. 


The one thing that the campaign needs to bring it to the peak ol 
eflectiveness is wide and vigorous supplementation at the local level. I! 
vou are looking for ways to strengthen your advertising you need look 
no further. You'll find acres of advertising diamonds right in your ow! 
dooryard. 
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Tropicana, 100 per cent pure, fresh orange juice truly 
)UISI- represents another Florida miracle because our secret process 
assures delivery to dairies 12-months a year. Our process en- 
ables Tropicana to stay absolutely fresh with full flavor and 
vitamin content after months in proper cold storage. Tropi- 


ran cana fresh orange juice is now sold through dairies and mar- 
- his kets in more than 35 major cities. 

‘aASES This is the first time in history that delivery of fresh, pure 
1 38 orange juice has been guaranteed 12-months a year. Tropi- 


cana is delivered in our refrigerated trucks directly from our 
modern plant, to dairies in all sections of the United States. 
Tropicana is easy to handle and housewives are delighted with 
() in the strongly made quart carton. The Tropicana carton never 


leaks. 
OWS 


We are confident that within six months fresh orange 
juice will be outselling frozen concentrates in all parts of 
me! the nation and we have geared our production to meet all 
demands. Only top quality oranges are used in Tropicana 
out: which is packed under continuous inspection by the U. S 
the Department of Agriculture. We are proud of Tropicana 
fresh, pure orange juice and you will be happy with the 
extra profits and new customers it will bring your dairy. 


S, d 
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OW! 


Fruit Industries, Inc. 


P. O. Box 338 Telephone 3-091 
BRADENTON, FLORIDA 
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New Designs, New Equipment To Be 
Features At Dairy Industry Show 


EW IDEAS, new methods, new 
equipment will comprise — th 


rich ore that more than 25,000 


members of the dairy industry will 
mine during the forthcoming Dairy 
Industry Week at Atlantic City, Ox 


tober 25-30. Teamed up with meet 
of Interna 
Dairy 


Industries Exposition will set the pace 


Ings eight national and 


tional associations the reat 


for what promises to be one of the 
outstanding seven davs in the histor, 


of the big show. 


Milk and dairy products processors 


and distributors, needing only thei 


company identification in order to 
gain admission to the exposition, will 
find nearly 400 


dairy 


manufacturers. of 
supplies and equipment on 
hand with the latest and the best in 


materials and methods 


Indicative of the fabulous array of 
new and improved products that will 
be on display is a from the 


Dairy 


report 
Association 
\ partial list 
the exhibits includes 
HTST ice 


with 


Industries Supply 
sponsors of the show. 


of some of 


al tinique Cream TIN 


pasteur izer, acceptable perma 


nent gaskets that can be cleaned-in 


place «l compact unit especially Itt 
its control equipment, and which can 
also be used for the sterilizing and 
canning of fresh whole milk and othe: 


flavored dairy products; 


convevors that take cases. or 
packages from one floor to another 
or in a straight line including inter 
secting lines: 

a new automatic casing machine 
for one gallon jugs as well as other 


glass bottle sizes: 


a packaging machine which will 
automatically dispense, feed, fill) and 
hood-seal (with aluminum) paper cups 


ton ice cream sherbets and other 


dairy products; 


cottage cheese and ice cream fill 
ers Which have interchangeable parts 
for different-sized cups and_ lids 

a single-seal closure tor all stand 
ard sized bottles that allows tor ex 
pansion of air between the milk and 


the hood, retaining its sealing power 


24 


a new plastic milk tank ano in 


tegrated, one piece structure in the 


1.500-gallon size for farm pick up use 


and in the 4,000-gallon size for over 


the-road transport 


a new light-weight and compact 
refrigeration svstem for retail milk de 
trucks 
requirements, also will be ex 
hibited: 


livery of simplified mainte 


DANCE 


remover for cleaning 


HTST units 
a self-refrigerated bulk milk dis- 
milk 
milk by the glass ol 
milk 


simplified con 


i milkstone 


many items, including 


penser for 20- and 40 quart 
cans to dispensc 
making 


for soda fountains in 


shakes 


trol enabling the 


with a new 
operator to obtain 
any desired flow-volume without drip 
ping or squirting 


colorful displays and full) infor 


STATE INDUSTRY GROUPS TO 
FETE STUDENT JUDGES 


A new dairv week format at 
Atlantic City eliminates all for 
mal association dinners. Th 


mnual Awards Banquet held in 


connection with the judging 
contest will be replaced bv an 


Ball. Music 


and entertainment will fill) an 


Awards dancing 


evening that will be topped off 
with the awarding of prizes for 


contest) winners 


During the dinner hour be 


fore the ball 


from those states having teams 


industry groups 
in the judging contests will be 
from. then 
expected that there 


will be some 25 or 


hosts to the team 
state. It is 
x0 such state 
dinners. Heading up the din 
ners for each state will be the 
secretary of the state 
ind the head of the 


partment at the 


issoclation 
dairv ce 
college. 

This is a splendid opportu 


nity for the industry to get bet 
ter acquainted with these young 


Call o1 Asso 


ciation secretary for further de 


men. write vou 


tails 


mation on all 


tvpes of advertisiy 
merchandising and sales promot 
programs 
special sales aids a material 


for the 


and orange 


promotion of chocolat 


drinks 


latest information on Tomorro 
efficiency dairy plant designs, demo, 
strated with scale models and detail 


illustrations and blueprints 


The festivities will begin on Thurs 
dav, October 21, when the Natio 
Cream Mar 
International Ass 
Milk and Food Sanitaria 
start the ball rolling with their 
October 25 the Mill 


Foundation will 


Association of Retail Ic¢ 
ufacturers and the 


ciation of 


ventions. On 
lnclustrs Start 

An all indust 
buffet supper on Sunday will raise tl 
show and the MII 


meetings. A joint session of Milk h 


three-dav convention. 


curtain on the 


Internation 
Manuf if 


gathering 


dustry Foundation and 
Cream 
turers will close the MII 


and mark the opening of th 


Association of Ice 


we cre 
meetings. 
More 


judges of 


than a hundred student 


dairy products will plow 
through the annual collection of rep 
resentative samples of ice cream, milk 
Monday, O« 


Student s 


cheese, and butter on 


tober 25, in the Collegiate 


International Contest in Judging 


Dairy 


a big moment in the careers of fu 


Products. This contest, always 


ture industry men. will be addition 
ally competitive this vear with fou 
offered is top 


fellow ships being 


prizes. 
President of the Dairs 


International, has 


Lester Olsen 
Industry Societies 


innounced that foreign visitors will 
have the opportunity to see the Amer 
ican dairy industry in a short spat 
of time through the show and a seri 
of tours arranged by the Society it 
National Dairy Cattle 
Waterloo, Lowa. October 2-9, the li 
ternational Dairy Show in Chicag 
October 9-16 and finally the D 


Industrie S Exposition will sum up Ul 


(Congress 


best in the American industry tor Vis 


tors trom other nations 
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| Ass These famous Lily Stock design containers, — 
taria like all other Lily dairy containers, are sturdy, Py 


and double-wrapped to withstand rough treatment, WW@/7' 
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#3325), with fibre. pu 
lids. Also 2 Ib. @n@_5 





with fibre pull and dise fids, 





And Lily's packaging know-how merchandises 
other dairy specialties too. . . 
» Mar Cottage Cheese, Yogurt. 





















































\f Ih ’ J 
crt ie [to preserve the freshness of the product and 
dusti look right all the way to the consumer. 
we U Let these smart containers help you get more sales 
MII 
tk | for Fall in Sour Cream, Cottage Cheese, Yogurt! 
Sais Write us and a Lily packaging specialist will 
nufa gladly see you at your convenience. 
hering 
creat 
ide nt 
plow 
{ rep 
milk 
Ox 
dent's 
lging 
lwavs 
it tu 
lition 
four 
top Oaken Bucket Design—brown 
— Available in 32 oz. (#4732S), 
illustrated, fibre pull, disc 
lids. Also 8 oz. (#2708S), 12 
Dairy oz. (#2712S) and 16 oz 
(#2716S) with overall, window, 
. has fibre pull, disc lids. Also 3 Ib., 
i] 4 Ib., 5 Ib. and 10 Ib. sizes 
will Disc and jute pull lids 
\mer Be 
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Modernistic design—green— 
Available in 12 oz. (#29125), A 


astra, 6 oe (29088) and VF py 
window, fibre pull, disc lids. Y (i S 
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Symbolical of the high estate that the American Dairy Association has achieved is this picture of two presidents. Although ADA does not 
engage in political activity its work in building the market for dairy products prompted this meeting between President Eisenhower and 
ADA’s President Merrill Warnick. Immediately behind Mr. Warnick is his Utah neighbor, Secretary of Agriculture Ezra T. Benson 


ADA SETS THE PACE 
IN DAIRY PRODUCTS ADVERTISING 


| On October 27 
Cuclusive Walt Disney, prob 
fralahe ably the best known 

figure in the enter 
tainment field, will 
make his debut as 
the producer -of a 
television show. Over LOO stations on 
the vast American Broadcasting Com 
pany network will carry the hour-long 
production to an estimated 10,000, 
000 American homes. Famous Disne, 
characters, such as Donald Duck and 
Mickey 


some brand new personalities in what 


Mouse, will) team up with 


may become one of the outstanding 
developments in television history. 
For the dairy industry as well as 
the entertainment industry, the world 
premier of Disneyland will be an his 
toric oecasion. One of the sponsors 
of the show, using it as a medium 
tor bringing the message of better eat 
ing through dairy products to millions 
of consumers, will be the American 
Dairy Association. 
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By NORMAN MYRICK 


Never before has the sales stature 
of the dairy industry achieved such 
heroic proportions. To the tune of 
$1,700,000, the American Dairy Asso- 
ciation moves out of the fast triple A 
advertising league into the high pow 


ered world of the big time. 


Ever since its beginning when a 
small group of dairy farmers saw the 
wisdom of promoting the sale of their 
American Dairy Asso 
ciation has been moving toward the 
best in food advertising. October 27 
will not mark the achievement of that 
goal but it will be what ADA de 


scribes as “the 


product the 


next lowic il step” on 
With two national television 
full ad 


vertising schedules in outst inding nat 


the way 


shows, a national radio show 


tional Consumer magazines, an excel 
lent market research program, a full 
edged public relations program, and 
a creative industry education program. 
ADA will be the unchallenged leader 


in advertising dairy pi ducts 


Present head of the American Dair 
Association, charged with the exten 
sive responsibilities that the expendi 
ture of a $4,000,000 budget entails 


is a medium sized, friendly, extremel 


able man from Pleasant Grove Utal 

bv the name of Merrill Warnick 
Merrill Warnick is a farmer. On 

relatively small farm where the might 


Wasatch mountains look down his 


chimney, he and Mrs. Warnick have 
raised a herd of fine pure-bred Hol 
steins and a family of eight splendi 
children. West of the farm, the Gre 
Salt Lake lies blue and placid und 
the bright Utah skies. To the inime 


ilk east i small irrigation broo 


brings water from the mountain 
the drv soil of the Warnick tarn 
And on the neal horizon 


direction, north, south, east vest 


| 


are the eternal jagged crests 


mountains. 
The white trame hous 


white frame farm buildings are qui 
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A WORLD RECORD was established 


on June 3, 1950 when the famous race 














horse, Citation, ran the mile course in 


1 MINUTE, 33% SECONDS. 

















3 owns the speed record among milk bottle fillers. 


But this is not the only reason Cemac is so very 
popular with dairy operators. This filler also gives 
unequalled efficiency ... economy... depend- 


ability. And it is built to give this kind of 


U2 


performance for many years. When the time 
comes for you to buy a new filler, remember 


| to call in your Cemac Representative. 
Jain } 

VV 
ten LF 


ndi 


Crown Cork & Seal Company, Inc. 


Machine Sales Division 





ails 


nely | 


tah 


Baltimore 3, Maryland. 


VACUUM MILK FILLER 
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. . and remember Cemac together with the 
P-38 Dacro Milk Cap gives the finest operation of ait ) 
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similar to houses and buildings one 
might find on a thousand dairv farms 
from Maine to California. The un 
helievably green hav is different from 


the hav in Vermont. The irrigation 
brook has a 


own. But the farm is a good working 


unique quality all its 


dairy farm. It might be in Illinois or 


Oregon. It happens to be in Utah. 


It is in the house that one notices 
the difference. 


of family achievement on the walls. 


One sees the records 


The American Dairy Association is 
the practical 


thinking 


expression of their 


One of the earliest problems that 


ADA had to face. a 


problem that still exercises an almost 


the founders of 


dominant influence, is the question of 
allocating money. The farmer who 
ships to a cheese factory expects to 
from his 
ADA dollars in the form of cheese 


advertising. The farmer who ships to 


see some concrete results 





WALT DISNEY goes on the air for ADA 
on October 27 with his new television 
show “Disneyland.” 


One hears the pleasant crossfire of 
conversation. One senses the kind 
ness and solidarity and energy. One 
suddenly realizes that this is an Amet 
ican farm family — proud intelligent 
friendly. One 


too, with a sense of humbleness mixed 


industrious, realizes 


with pride, that there is nothing finer 
on the face of the earth. 


Merrill Warnick is best described 
by the somewhat overworked term, 
“progressive farmer.” But where most 
progressive farmers are content to 
employ the best available technical 
knowledge in the cultivation of their 
Merrill Warnick has seen far 


bevond. the 


Acres 
problems of production. 
He has grasped the fundamental fact 
that the monthly milk check depends 
not so much upon the success Or fail 
ure of a particular milk dealer as it 
does upon public acceptance or re 
Under 
standing this, he and other members 


of ADA have taken the ‘ 


step’ 


jection of dairy products. 
next logical 
which is to maintain and ex 
market for their milk 


by promoting 


pand — the 
acceptance of dairs 


products by the American Public 
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BOB CROSBY, with one of the nation’s 
top day-time shows, will carry the ADA 
message again in 1955. 


a fluid milk plant expects to see some 
fluid milk advertising 


The problem has been solved on 
the basis of mcome from each source, 
The 1955 budget, for 


allocated income as follows: 


example has 


Percent of 

Income 

38.5% Fluid Milk, Cream, Cot- 
tage Cheese, Egg Nog $1,497,842.50 

26 % Butter 1,011,530.00 


Amount 


11.5% Evaporated Milk 447,407.50 
9.7% ice Cream 377,378.50 
9.1% Cheese 358.035.50 
5.2% Nonfat Dry Milk Solids 202,306.00 


interests that these 


products represent coupled with the 


The diverse 


local points of view that often occur 


mong the individual state groups 
have constituted the toughest problem 
that ADA has had to face. There have 
been times when these divisive forces 
have assumed serious proportions. For 


ADA 


enough ind 


tunately leadership has been 


strong istute enough 
to overcome these challenges to its 
Today, the 


concept of the American Dairy 


fundamental purposes 
Asso- 
ciation as an organization devoted to 
idvertising dairy products on a na 


tional scale is stronger than ever. 


One of the 
this present strength is ADA clea 


principal rea Soe 


demonstration of what can done 


through a common effort. The dairy 


industrv is by nature a local industry 


Consequently advertising by indivy; 


dual dairy firms tends to be loca] 
This advertising also tends to be brand 
advertising rather than product advey 


tising. 


There is nothing wrong wit} 
this. Indeed it is about as it should 


be. But, in an era when. competitioy 





BOB HOPE, is the big ADA gun on radio. 
His show, highly rated, reaches millions 
of consumers. 


from other foods is increasing in in 
tensity, when the coffee people, the 
soft drink people, the beer 


people 
are heard and seen from coast to 
coast through national advertising pro 
grams, local advertising leaves a great 
empty place at the top where the 
competition wins by default. It is this 
place at the top that the ADA’s 
program fills so well, an achievement 
made 


effort. 


possible only by a commot 


Spending 4 million dollars for ad 
vertising, spending it effectively and 
wisely is a complicated task. The 
American Dairy Association accom 
plishes this expenditure through an 
Advertising Committee which is as 
sisted and counselled by the Assoc 
Manager Lester J 
Will, and the Association’s advertising 


Campbell-Mithun, 


ation’s General 


agency, Inc Ol 


Chicago. 
For 1955 the 
mittec 


Advertising Com 
recommended the _ following 


budget adopted by the Associatior 


The execution of these recommen 
dations is in the hands of the general 


manager and his stafl 
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THE HAYNES 


5 STOCK SIZES 


























Number | Price Each Lightweight 
Model Size Packed to F.0 
Carton Clevtand Sturdy 
Rust-Proof 
é s 1 38 — 
4s 4 Sq. Quart Bottle 0 Plated Finish 
Sanitary 
6S 6 Sq. Quart Bottles 6 60 : 
Convenient 
4R | 4 Rd. Quart Bottles 10 Al Handy 
Attractive 
2%SR}| 2 Sq. or Rd. % Gal. Bottles 10 Al 
2% 0 2 Oblong 2 Gal. Bottles 10 Al 

















Special Sizes Made To Order 





ORDER FROM YOUR DAIRY SUPPLY JOBBER 


HAYMES The Haynes Mfg. Co. 


709 Woodland Ave. « Cleveland 15, Ohio 


Roll-Easy Dollies * Roll-Easy Casters * Table Carts + Can Carts 
Snap-Tite Neoprene Gaskets + ‘SLIP’ Chain Lubricant 


120 or 460-ib. steel drums 


AMAZING SG LUBRICANT: 


Cleans, lubricates, reduces bottle breakage 
and chain drag, minimizes friction, prevents 


chain wear, 


TROUBLE-FREE and ECONOMICAL 


Highly concentrated, no foaming, more slip 
per drop—more lubrication per pound. 


SPECIAL COMPOUNDED FOR DAIRY SERVICE 


Highly glycerinized for perfect lubrication, Non greasy, 
water soluble, sanitary, cleans chains. 


HAYNES She LUBRICANT (drip or trough service) for every 
type chain conveyor in dairy and bottling plants. Use S&H 
Haynes Drip Lubricator 





for economy and complete satisfaction. 
available at low cost. 


ORDER FROM YOUR JOBBER 





1954 


September, 




















HAYNES a 


DURABLY BUILT 














FOR GRUELLING SERVICE 
es - ————— 


—SS 


- 






ROLL-EASY CASTERS, Ful! cadmium 
plating guards against rust and acid 
action Ball bearings fitted with 
hydraulic grease points for easy 
positive lubrication Replaceable 
rubber tires 


ROLL-EASY DOLLY, Heavy all-stee! 
frame, load capacity 1,000 pounds 
cadmium plated; long-life rubber 
tired ball-bearing swivel casters. Five 
standard sizes. Special sizes to order 






TABLE CARTS save time 
when dismantling, sterilizing and 
reassembling machine parts. Heavily 
formed angle legs. Large tray and 
shelf capacity. Roll-Easy swivel rub 





SNAP.-TITE re-usable Neoprene gas 
kets for sanitary pipe lines saves ber-tired casters. Two styles — all 
time and es" S oat leaks. Sizes stainless steel or cadmium plated 
for 1”, 14 , 3” fittings. steel 


Write for illustrated bulletins 


THE HAYNES MANUFACTURING CO. 
Cleveland 15, Ohio 


709 Woodland Avenue - 










UP. UNITED STATES PeaRMACcUTiCAL sTaNDARES 
SANITARY— PURE 





TWhis Qine Mistlike HAYNES-SPRAY 


ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


should be “ ted fa labric ate 
SANITARY VALVES 
HOMOGENIZER PISTONS RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 





PARTS which are cleaned daily 
RMS Wilk 
DECTMMENT 


r f uUAVLIT vy i , ‘ 
l ee! N ¥ Bill: h Nb 


RVICE 
The Haynes-Spray eliminates the danger of con 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 
use of the finger method may entirely destroy 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
709 Woodland Avenue - Cleveland 15, Ohio 


\ ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY BASKETS 
SMAP TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 





THE WAYNES-SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IM HOME & INDUSTRY 
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_ WHERE MILK IS CONSUMED DAILY MILK DRINKING 


3 OR MORE TWO ONE GLASS 
GLASSES GLASSES OR LESS 


—J 





2 


AT HOME 88.3 


57.8 
PEOPLE 


‘ 
DRINKING ae RUNK 


Both these charts are based on material gathered by Alfred Politz 





Guiding ADA in its advertising program is invaluable informa- 
tion gleaned from market studies. The small amounts of milk used for ADA. This chart shows the opportunity for increased sales 
away from home suggest the need for making milk more readily offered by persuading people, who drink one glass of milk a day, 
available and increasing its acceptance as a social beverage. to drink two or three. 20 per cent drink nearly half of the milk. 


AMERICAN DAIRY ASSOCIATION The specific advertising purchases 


ADA will have the exclusive right 
1955 EXPANDED PROGRAM 


that will be made under the 1955 to utilize the tremendously valu- 


PROPOSED ADVERTISING BUDGET budget will give the American Dairy able Disney characters in its ad- 
ALLOCATION: $4,078,000.00 Association a well-balanced program vertising and merchandising out 


delivering 45,000,000 sales messages side of the Disnevland show 
Television $2,470,500.00 on : 
Radio 1,018,206.40 each week. The messages will reach 
Magazine and Newspaper 401,793.60 all levels of the population and will 
Trade and Farm 90,000.00 
Public Relations 35,000.00 é 
fodiens net Mutated 40,000.00 An analysis of the budget shows its 
Contingencies 2,500.00 all around logical character. | th 3 . 1 
Meaiinesind 20,000.00 ad ADA with 3 minutes commercial 

1. Disneyland. Budgeted at $1,700, 


Total $4,078,000.00 000, this show will reach a weekly 
audience of 30,000,000 people. 


The Bob Crosby T-V show. This is 
r . dai hat a daytime, television production 
rer a ee ee budgeted at $770,500. There will 


be 52 Crosby shows sponsored by 


time on each show. This show 
with a rating of 10, has a week 


PROPOSED MERCHANDISING BUDGET ly audience of about 8,000,000 


ALLOCATION: $165,000.00 There will be 26 Disney land shows 
on Wednesday evenings from Jan 
uary 5 through June 29. ADA 


per ple. 


Material: (Advertising) 
Rate Sremeten, W Pre will have 2 minutes commercial 
motion 25,000.00 ; = ; 
Market Test Programs: time on each of 13 of these and 
Milk Clinics, Miscellaneous 20,000.00 | 


The Bob Hope radio show. Bud 
geted at $401,793, this show runs 
from January 6 to April 21, and 


Both cc 
from October 27 to December 29 


; : identica 
; H . : = j ‘ 26 ( tions 
Special Campaigns: after th fem September ; with a total of ) production me on 

Product Promotions, News- ; The weekly audience is 6,000,000 . 

paper Ad Mat Service 25,000.00 through December 28 there will troleun 
Material: (Various) : 17 people in 2,000,000 homes The 
: e ‘ 

a or ps yr oo which are included in the budget 
Promotion Mailings, Mis- but have not yet been purchased l ADA ad eum Vv 
cellaneous 50,000.00 ve exposed to advertising ith t 

a a —" . Better Homes and Gardens. Reacl test at 
aianes an ravel, ent, 
Phone Prorated, Supplies ing the important suburban mat See 
and Miscellaneous 40,000.00 ket the schedule in this magazine sorbed 

Meeting Exhibits: 5,000.00 will be two 4-color pages and twe dard p 


Total $ 165,000.00 \4 t-color 4-page gate folds. Th ETHYL 


; = ahi ; magazine has a circulation of 
Che specific appropriations in the 


minute commercial time on the 


more Disnevland shows ontain 


audience includes a substantial POLYET 


number who would not otherwise 


most | 
cat 4,034,022. rh cost, including P : 
advertising budget were not the re i ome: ao <4 ) orptic 
a oa io . > > aas 
sult of guess work. The advertising | te production, 1s $205,100. sai 


committee knew exactly what it was ‘NK — y so me 4 il promote dry and evaporated 

buying and what results could be ex XY yf milk. Tougk 
pected from the purchases. They . Ladies Home Journal. Eleven but polym 
knew because they had as a guide ter ads and one cheese ad_ in troleu 
what is probably the best and most ; both black and white and 4 colors cartor 


Improved butter packages are a direct : | 
ire scheduled tor this leading 

result of market research. These cartons ‘ 7 : cous 

ucts markets yet compiled. sell as well as package. woman's magazine. The circula- ‘ 


; , a coatir 
comprehensive study of dairy prod 
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? yn of lactic 
Note absorprion d. subject 


tainer 5 weake 
breakage, unsa 
Petroleum wax 
A-C Polyethylene 
Coating temperature os 
Test. . .3 days 1°, Lac 


leability! 


acid—con- 
to leakage, 


acid 


acid 


Note container ha 


—hence is stro! 


absorbed any 
—¥ durable, mors 


ture proof! 


Petroleum 
Polyethylene 


Coating temperatu 
Test 


A-C 


at 40°F 





n wax 


re 


Lactic acid at 40°F 


3 days 1% 


AC Polyethylene errecrivety 


REDUCES LACTIC ACID ABSORPTION 
INCREASES SHELF LIFE 








Both cottage cheese containers are 
dentical except for the coating. The 
me on the left was treated with pe- 
troleum wax the usual way. The 
ontainer on the right had 3% A-C 
POLYETHYLENE added to the petro- 
eum wax. Both were then tested 
ith the standard methylene blue 
lest at 40°F for 3 days. 

See how the lactic acid was ab- 
sorbed into the fibers of the stan- 
dard package. See how A-C Pory- 
ETHYLENE effectively reduced — al- 
most to zero—the lactic acid ab- 
sorption in the container at right! 


WHAT IT DOES 


Tough A-C PoLYETHYLENE is a hard 
polymer that mixes easily with pe- 
troleum waxes. It helps strengthen 
cartons, reduces leakage, makes the 
coating more uniform and homogen- 
eous. It improves the appearance of 
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your package, brightens the print- 
ing, and lengthens shelf life with 
the increased resistance offered to 
damaging water vapor. 

WHERE TO USE IT 
Eye-appealing and loss-reducing, 
A-C POLYETHYLENE in wax blends 
is especially useful on milk, cream, 


cheese, ice-cream, and other similar 
containers. 

Have your wax supplier make 
blends for you containing this easy- 
to-mix material! 

For complete information on A-C 
POLYETHYLENE, call or write today! 
Use handy coupon. 


*Trade-matk 


poet ttcr oe ------ -- - - - - - - -- 


40 Rector Street, New York 6, N. Y. 


A-C Polyethylene for use in 


Name 
Company— 


Address 


2 ow 


SEMET-SOLVAY PETROCHEMICAL DIVISION 
ALLIED CHEMICAL & DYE CORPORATION 


OC Please send me technical information and samples of 


C0 Have a technical service representative call on me, 


Zone State — ane 





tion ‘is 4,938,410. 
is $290,168. 


Life Magazine. Life is the lead- 


ing magazine in the world from 


The total cost 


the standpoint of food advertising 
revenue. It has a circulation of 
5,636,102, and a readers-per-copy 
figure of 26,450,000. Nine ADA 
ads budgeted at $418,945.58 will 
promote milk, ice cream, cottage 


milk, and egg nog. 


cheese, dry he 
Time, Sunset Gourmet, and The 
National Geographic. These mag- 
azines, scheduled for one adver 
tisement each, are for promoting 
cheese gift packages. The budget 
provides tor $30,227.75. 
The extensive coverage and_ the 
large sums of money involved in this 
ADA as one of 
the leading food advertisers in the 
country. But neither the schedule nor 
the money ADA’s 


leadership in dairy products advertis 


program establishes 


is responsible for 
ing. That position is the result of 
knowledge. Through exhaustive test 
ing, through careful, detailed studies 
of consumer buying habits, through 
ADA has 


a body of market intor 


extensive market surveys, 
accumulated 


mation beyond evaluation. 


In the field of mass advertising many 
aun expensive Campaign has produced 
indifferent results simply because the 
campaign was based on what its plan 
ners thought or guessed was the 
situation rather than what was the sit 
uation. Through its program of market 
Associ 


research the American Dairy 


ation has removed yuesswork trom 
its advertising operation. Two su 


Alfred Politz 


organization, for example, have re 


vevs by the research 
vealed who is drinking milk, when 
they are drinking milk, why they are 
drinking milk. The study also shows 
who does not drink milk and why 
they do not drink milk. 
show that of the total 


fluid milk consumed, almost half is 


The studies 


volume of 


consumed by the 20 per cent of the 


people who drink three glasses or 


more a day. The obvious conclusion 
is that one of the most. significant 
opportunities for increasing milk con 
sumption lies in getting present milk 
drinkers to drink more. 

The weaknesses and strengths of 
dairy products advertising as well as 
the courses to be followed have been 
revealed. It was shown that weight 
does not affect people’s consumption 
of milk to anv great degree. The dif 


ference between the underweight peo 
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ple and the overweight people who 
drank one glass or less of milk a day 
varied by only .9 per cent. On the 
other hand it was found that 9 out 
of 10 families eat cheese but that the 
use of cheese dishes was low com- 
pared to fish and egg dishes. The 
reason was not a matter of taste, econ- 
nutri- 
tion. It was a matter of availability. 
When people were 


omy, ease of preparation, or 
isked why they 
did not have cheese in their home at 
the time of the interview 59 per cent 
said they were just out of it. The con- 
clusion is that advertising needs to 


remind these people to buy more 
cheese. 
Some other results of these mar- 


ket studies have demonstrated that: 


aware of the health 
advantages of milk but health is 


1. People are 


only one consideration in select 
ing a beverage 

Vitamin content is the most im- 
portant factor in consumer evalu- 
ation of all beverages aside from 
taste preference but knowledge of 
milk’s vitamin content is relatively 
limited. 


Very few people drink milk away 
trom home. The greatest immedi 
ute sales opportuniity for milk lies 
in making milk more readily avail 
able outside of the home. This 
limited consumption of milk in 


someone else’s home 


suggests 
either of two things 
a. Milk may 


acceptance as 


need yreater social 
a beverage for 
vuests. 

The milk supply in the home 


is based on normal family 
needs and is inadequate to per- 


mit serving to guests. 
Consumers use two thirds of their 
butter as a spread. Less than half 
of the oleomargarine is so used. 
Butter packaging needs improve- 
ment to be competitive with oleo 
margarine. 
Four out of five housewives use 
recipes. Half of them get their 
recipes from food packages. 
Availability 


tivation toward eating more ice 


is the principal mo- 


cream, 


\ spokesman for the American 


Dairy Association expressed the sig 
nificance of the market research pro- 
gram, when he said, “Judgement alone 
facts—the 
kind of facts which can be produced 


is not enough. We need 


only by a sound continuing sales re- 


search program. Such a program jg 
’ 


on the 
industy.” 
The final step in the ADA prograp 
is to link the national p: 


in effect, an insurance poli 
life and health of the dai 


ram uy 
with the efforts of individual dealers 


at the local level. This is 
point. 


t crucial 
Dairy sales are loc il sales, If 
ADA operates only in the rarified at. 


mosphere of the national level  jtg 


campaigns will unquestionably ' 
i 1 lave 


a beneficial influence on the consump. 


tion of dairy products. But if. this 
national advertising program can be 
tied in with local advertising, if the 
strength of broad over-all campaign 
can be supplemented by tie-in adver. 
tising on the part of local distributors 
then a selling power will be generated 
surpassing anything the industry has 
vet developed. 

A leading milk distributor in Sioux 
Falls, South Dakota found that his 
January 1954 sales of fluid milk were 
up 15.2 per cent over his 1953 sales, 
After considerable investigation he 
concluded that this increase was due 
to the fact that ADA’s national pro- 
vram had been 
Falls on both 


coming into Sioux 
television and radi 
1953. 

1954, this distrib 
utor adjusted his own local adver 
tising to tie in with the ADA program 
For the next four months his monthly 


since September 


On February | 


increases in sales over the same 
February 


March 37.3%, April 28.6%, May 


months in 1953) were 
27.1%, 
38.6%. 

Ihe figures of the Market Adminis 
trator for the Sioux Falls market area 
using January, 1954 as a_ base and 
comparing the following months with 
Febru 
April 8.7%, May 


January show these increases 
ary 5.4%, March 9.5%, 
10.4%. 

ADA is growing. Its campaigns will 
increase in effectiveness as its market 
studies show how its advertising pro 
Dramatic 
proof such as the Sioux Falls story 
will multiply as the individual dis- 
tributors of dairy products take ad 
vantage of the fabulous opportunity 
that the ADA program offers The 
stout edifice that Merrill Warnick 
Chester Schioby and all the other ADA 
people have built is a going propos! 
tion. But, as they will undoubtedly 
October 27 when. the 


Disnevland show goes on the air, ‘its 


gram can be improved 


tell you on 


only the beginning.” But it is a be 
ginning that holds 


for a brilliant future. 


a great promise 
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PINEMONT FARMS 


Convert 1002 
to BULK. 





SSE N nt 


\\ | 
DRESS SERED DIRE Fi 












































J. W. Massengill 
observing the milk 
being pumped into the 
Mojonnier Bulk Tanker. 


with Mezonmicr BULK COOLERS and PICK-UP TANKER 











J. W. Massengill pouring milk into his shiny Mojonnier stainless steel Bulk View of Pinemont Dairy Bulk Tonker enroute. 
Cooler. The milk is immediately cooled to 35°F. 


Last year Pinemont Farms, Bristol, Va., decided to take Milk cooled to 34 to 36°F. soon after the end of the 
advantage of the many economies of bulk milk. After inves- milking period, at the lowest possible power cost. 
tigating available equipment on the market they selected 
a Mojonnier Two-Compartment Farm Pick-Up Tanker and 
100% Mojonnier Bulk Coolers. Here are some reasons why: 





The Mojonnier Tanker selection was based on engineer- 
ing design, including the use of a 70 GPM simple centrifugal 
pump for picking up the milk. This pump is also utilized to 





All stainless steel construction. |t was felt that under agitate the milk prior to unloading at the dairy. 
corrosive milkhouse conditions, Mojonnier all stainless steel 
construction would be the most economical in the long run. If you are considering a conversion to bulk milk, it will 


pay to get the full story on Mojonnier Bulk Coolers and 
Bulk Tankers. Bulletin 290 will be gladly sent upon request. 
Write today to: MOJONNIER BROS. CO. 


4601 W. OHIO STREET, CHICAGO 44, ILLINOIS 


Sturdy structural design incorporating a method for 
bonding the refrigeration coils proven in milk plants for 
over 20 years. 








DRINK MORE 
— MIKK xe 
Bulk Coolers a 


60 to 1,500 S ‘iy y. 
Gallons es it . 
Pick-Up Tankers | 4 jar= 5 \ ’ 


500 to 3,000 — 
Gallons 
















BULK MILK SYSTEM 





UTAH DEALERS BOOST COTTAGE 
CHEESE SALES 85 PER CENT 


TAH dealers teamed up with 
their local Dairy Council and 
the Milk Industry Foundation 


to drive their cottage cheese sales up 
a Whacking 85 per cent over the pre 
vious year. Employing a well inte 
grated promotion plan that called for 
a pooling of resources yet preserved 
individual sales initiative the industry 


did a real job of selling. 


Success of the program was due to 
a carefully prepared plan and the en 
ergetic execution that it received. The 
plan was drawn up and carried out 
statewide 


under the direction of a 


committee headed by Horace Gunn, 
a Salt Lake City distributor. Miss 
Genevieve Allen, Director of — the 
Dairy Council of Utah was the coor 
dinator. So effective was the work of 
the Committee and Miss Allen that 
the campaign drew a letter of com 


mendation from Secretary Benson. 


The report on the campaign serves 
to illustrate the extent and the detail 
of the program. Stating that the pur 
pose of the campaign was “To increas 
the consumption of cottage cheese, 
the report lists the advantages of an 
industry promotion. These advantages 


were: 


1. Group will increase total 


action 


sales rather than switch sales. 


=) 


2. Valuable publicity can be secured 
on a commodity that could not b: 


had on a brand name commodity 
3. All advertising will help total sales. 


f. Brand advertising will compliment 


publicity and = publicity will aid 


brand sales. 


5. Newspapers want news as well as 


ads and an industry activity is 


hews. 


Specific individuals were assigned 
These 


areas of responsibility and individuals 


specific areas of responsibility. 
in charge were: 
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Full of Goodness is cottage cheese, according to these experts: Horace Gunn, chairman of 
Utah committee; Dr. Ethelwyn Wilcox, Professor A. J. Morris, and Genevieve Allen, at Utah 
State College dairy course. 


1. Quality Program — Prof. A. J. 
Morris 

2. Public Relations Program—Wen 
dell g. Ashton 


}. Feature Articles & 
Wallace Parrish 


) 
Programs 


t. Route Salesman Activities—Ray 
mond J. Pace 
5. Restaurants, Hotels, & Clubs 


Claude Richards, Richard Stevens 


6. Store Displays & Contacts—Leon 
ard Telford 
7. Vehicle Advertising — Keith 


Hogan 
S. Exhibits & 


burg 


Displays—Leo Lund 


9. Promotion Program with Wo 


mens Groups—Ned Winder 
0. Activities You Can Tie 
Genevieve Allen 


Into 


\ sub-program for each of these 
activities was developed in detail ac 
cording to the following schedule: 


1. Newspapers and Magazines 
pay ¢ 


Food 


Pictures to 
Editors 


a. Recipes & 
Editors & 


w 


b. Information for and_ articles 
on the Nutritional Value of 
Cottage Cheese 

c. Picture of leaders _ telling 
value of cottage cheese 

d. Teen-Agers column 

e. News Article 

T.V. & Radio 

a. Beatrice Tanielian’s Program 

1oV eb BA. 

b. Margaret Master's Program 
‘Ae oR 

c. (Del Leesen) — T.V.-kK.D.Y.1 

d. Jeanne Leeson—K.S.L.-Rad 

e. Jack Page—K.A.L.L.-Inte 
Mt. Network 

Demonstrations for Women 

Groups 

a. Gas Company 

b. Power Company 

c. M.L.A.—Josephine Nichols 

d. Extension Service 

e. H.E.I.B.’s 

Schools (Cottage Cheese Manu 

als 

a. School Lunch and Cate 

b. Home Ec. Teachers 
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...Wwhat dairies are getting 


to promote their milk in Canco snap cap cartons! 








in of 
Utah 
rticle 
ue ol 
te lling 
gram 
ral 
A complete new kit reach local TV audiences. There’s a spritely, 
YA of fresh, sparkling advertising sparkling array of newspaper ads packed with 
K id ° ° ° ° rT’ 
ial ' ideas that will increase milk volume. Three new 
Inter and merchandising materials! eas that ¥ , 
pieces of display material—pretested for store 
Here’s the first of a series of expertly pre- | operators’ approval. Publicity ideas. Promotion 
mel . . - . 
pared merchandising kits you can use to build suggest 10ns. Radio commercials— materials that 
: : : : ! 
immediate demand for your brand. a can go to work for you now! 
There’s a handy television kit { —=—— Make certain your wholesale sales manager 
Is complete with a catchy, lively, and advertising manager see this kit and get ac- 
filmed jingle with which you can quainted with the support Canco has to offer. 
lant 
ill { 
| AMERICAN CAN COMPANY 
OlsPosasic 
MILK ; 
The easy-to-open oom! container women really prefer 
view September, 1954 39 





XUM 





5. Restaurants—Hotels—Clubs a, 
4 Qs 

a. Menu Suggestions July 9, 1954 

Miss Genevieve Allen 


b. Recipes 
c. Table cards or “Tents Director, Dairy Council of Utah 
.OQ5 Oo 
i iities Pane 625 Dooly Building 
Salt Lake City 1, Utah 
6. Stores 
* Displays Dear Miss Allen 
b. Posters and strip Word of your exceptionally fine work in connection with the 
‘ Ads sale of cottage cheese in Utah has reached this office. It is activities 


such as this that will contribute materially to the lessening of the very 


7. Vehicle Advertising 
a. Strip Posters 

b. Industry ‘Truck 
c. Others 


burdensome surpluses that now are stored in the government's ware 
houses. These surpluses have a depressing effect on the dairy industry 
including producers, distributors and consumers. 


; The increase in sales of cottage cheese in | tah because of vou 
S. Driver Contests 


ictivities will amount to about 4,000,000 pounds during the vear. 
a. Sent out suggestions 


lhis represents approximately 650,000 pounds of milk powder and 
9. Exhibits & Displays ipproximately 200,000 pounds of butter that the government will not 
a. Schools have to buy, thanks to you and your committee. 
b. Plants 
c. Windows 
10.) Quality 
a. Short Course 


b. Information to Plants 


We all appreciate this fine work. 
Sincerely yours, 
EK. T. Benson 
Secretary 
United States Department of Agriculture 











One of the most important of the 





activities was the quality program son hammered home. Dealers, like the All avenues of Communication with 
under the direction of Utah’s energetic farmer who “warnt farmin’ half as the public were utilized. The excellent 
Professor A. J. Morris. Protessor Mor good as he knew how,” went home contacts that Miss Allen had devel 
ris headed up a cottage cheese clinic with the cobwebs of routine brushed oped with food page editors as well a 
at Utah State College where the im away and proceeded to turn out a radio and ‘T-V food programs were 
portance of turning out a quality real product. This was the kick-off to eHlectively used. Material was secured 
product was re-examined and the les the campaign Please Turn to Page 98 


Cross Tomorrow’s Threshold 


DAIRY INDUSTRIES EXPOSITION 


5 eg > “iQ 


sale 


exp 


e: and 


SRING YOUR PROBIEMS TO THE - 


first 


Fei = aor 0 


FBG: EXPERTS 4IN THE 375° 
© BS OINS-IN. ATLANTIC CITY'S . 
HUGE -CORPRENTION HALE ® 


a ; « f ™ 
es 


. 


| 
v 


Rit Vourself in this Picture !! 


Step across this threshold and into the dairy world — your world — of tomorrow. Dairy industrial people 
from all over the world are welcome! If you belong in the dairy industries, you belong at the Show! 
Write now for hotel accommodations to Housing Bureau, 16 Central Pier, Atlantic City, N. J. — or to DISA, 1108 16th St. N.W., 
Washington 6, D. C., for detailed prospectus of the 19th great Dairy Industries Exposition. 








is atmost HERE! §=A\tlantic City octoser 25-30, 1954 
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A) 
OUTDOOR VENDOR 


Here’s the automatic milk vendor that will give you more 
sales with less investment and maintenance. Built from 
a practical design drawn up by dairymen with vending 
experience, it has all of the features you want and need — 
and none of the complicated mechanisms that mean higher 
first cost and constant repair. 


TROUBLE-FREE VENDING Milk-O-Man eliminates chief 
cause of other vendor failures — it moves cartons only ¥-in. 
to dispense and holds them always upright. This prevents 
leakage, crushed cartons, and jams. 


MINIMUM INVESTMENT Compact size with no sacrifice in 
capacity reduces first cost to figure every dairy can afford. 
With less space to cool, operating costs are less, too. 


FAST, EASY SERVICING Deep-freeze type box convenient 
for loading, saves cooling when opened. 


THOROUGHLY TESTED FOR ALL-YEAR USE Both labora 
tory tests and a year's use in the field have demonstrated 
the dependable operation of the Milk-O- Man. 


Another Quality Product of 


SHANNER EQUIPMENT COMPANY 


... Specialized equipment designed by 
dairymen for dairymen 





September, 1954 


| 3 WILLOW 
| “> FARM 
i 5 GAL. iT MILK 





os 


Dispenses 150 Cartons or Bottles '2 pt. to 
% gal. Stores additional 100 '2 gals. or 
200 qts. 


FREE BULLETINS TELL ALL 


Get the facts that you should have before deciding 
to vend milk automatically. Our free bulletins an- 
swer questions on “Why Vend Milk”, “How to 
Choose a Location”, “How to Get Your Vending 
Permit’, “How Much Rent to Pay” and many other 
practical facts you will want to know. You also get 
actual operating performance 
data, sales records, specifi- 
cations and a list of all 
important vendor features 


necessary for practical vend- 


ing. 








r= =— eee ee ee oe my 
i t 
Py SHANNER EQUIPMENT COMPANY | 
' Box 390 r 
la Grange, Illinois 1 
Please send free bulletins with all the facts about Auto- i 
matic Milk Vending with the new Milk-O-Man Outdoor ] 
Milk Vendor. 1 
Nome___ = —_ - a : 

; ¥ 
Dairy___ “ cabelas —— : 
Street . 

City Zone Stote ft 
Se enmeeeneananonaeaenad 
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TESTING HALF-AND-HALF 
HOMOGENIZED MILK 


By B. J. DEMOTT, E. S. HUMBERT and G. M. TROUT 


ALF-AND-HALE 
milk, a product which contains 
from 10 to 12 per cent fat and 


homoge nized 


from 8 to 10 per cent solids-not-fat 
has become widely accepted by the 
consumer and milk) processor as a 


standard dairy product. 


As a result of the increased interest 
in half-and-half homogenized milk, a 
simple, accurate fat test is needed for 
this product. Already, several modifi 
cations of the Babcock procedure for 
homogenized milk have been outlined. 
A further modification of one of thes 
procedures might well serve as a Ir 
liable test for this product. To. that 
end the studies reported in this papel 


1 
were made . 


Problems Encountered 

In the testing of half-and-half, sev 
eral problems arise which are nonex 
istent in the testing of milk and cream 
These are: a) the product contains too 
high a percentage of fat to be tested 
in the 8- or 10 per cent milk-test bot 
tle; b) the the 


neck of the cream-test bottle permits 


smallest division on 
reading only to 0.5 per cent which is 
not sufficiently close for a 10-per cent 
product; ¢) the product is generally 
homogenized; thus, it is subject to 
the defects of the Babcock fat test for 
milk; d) 


added, which require 


homogenized solids-not-fat 
frequently are 
additional reagents for hvdrolvsis: « 
the product is sufficiently viscous that 
difficulty is 


the sample into narrow-neck test bot 


encountered in’ pipetting 
tles; and f) the product may vary so 
markedly in specific gravity 
that test 


weighed for accuracy. 


(Michigan Depart 
Agriculture, 1953; U.S. Pub. 


and. vis 


cosity portions must be 


| WO avencies 


ment of 





' After this study was started, an article by 
Dr. R. B. Maxcy, appearing in The Milk 
Dealer, 42 (4): 42 (1953), gave a suggested 
modification of the Babcock test for half- 
and-half homogenized milk. 


42 


Michigan State College 


Health 
fined 


1958 


Service, 
half-and-half 


1. “Halt 


genized 


recently de 


as follows: 


halt 
resulting 
milk 
without the addi 
milk 


shall contain not Jess than 


and Is a homo 


product from 


combining or mixing and 
cream, with on 
tion of non-fat and 
10.00 


per cent butterfat and shall have 


solids, 


60 degrees 


than 


a specific gravity at 
Fahrenheit not 
1.033." (Michigan 


rreatel 


2. “Half and half is a product 
milk 
contains not 
less than 11.5 per cent milk fat.” 
United States). 


consisting of a mixture of 


and cream which 


As is evident, homogenization does 
half 


) provide for the de 


not enter into the definitions of 
and-half, Yet—t 


sired 


homogeneity and viscositv—ho 


mogenization, and possibly the addi 
tion of 1 to 2 per cent of solids-not-fat 
must be prerequisites for th 


facture of the 


manu 
best quality product. 
These add to the problems of making 


a quick, reliable fat test 


Procedures Followed 
Upon examination of the different 


methods used for testing homogenized 


milk, that given by Brunner, Trout 
and Lucas (1949) seemed to be th 
one which could be adapted most 
easily for use with half-and-half. Es 


sentially, this method consists of add 


ing 3. ml. of normal butvl alcohol t 
an 18-gm. sample and then complet 
ing the procedure as in a regular Bab 


cock test, reading with glymol. 


A number of modifications of this 
technique were studied, using stand 
ard calibrated Babcock glassware and 
a Babcock centrifuge throughout the 


study. 


The 


a) reading the fat 


modifications included 


column with an 
without glymol: 

b) the 
of normal butyl alcohol 

Babcock test 

than th 


addition of various amount 


c) the use of standard 
bottles 


milk-test 


generally, other 
bottle; 


d) variations in the amount and tim 


of adding of butyl alcohol witl 
respect to the addition of water 
and 

ce) weighing as compared with meas 


uring the sample to be tested. 


The Mojonnier test, used as a cor 


trol. was carried out according to tl 


TABLE 1 


Percentage of fat in half-and-half homogenized milk as tested by the Mojonnier method 


and by various procedures using standard Babcock glassware 
The percentage of fat in half-and-half homogenized milk 


Mojonnier 


test, Average of Difference 
per cent duplicate from 
determina Mojonnier 
tions 
per cent 
10.50 10.55 +0.65 
11.27 11.30 +0.03 
11.19 11.05 —0.14 
10.53 10.55 +0.02 
10.89 11.00 +0.11 
11.30 11.35 +0.05 
12.30 12.05 —0.25 
10.26 10.10 —0.16 
9.95 9.95 0 
10.14 10.00 —0.14 
10.53 10.60 +0.07 
10.21 10.10 —0.11 
Algebraic average —0.039 
Standard deviation + 0.033 


Average of 


as determined by procedure 
B 


Difference 
from 


Average of Difference 


duplicate duplicate from 


determina Mojonnier determina Mojonnier 
tions, tions, 
per cent per cent 

10.60 +0.10 10.62 +0.12 
11.20 —0.07 11.25 +0.02 
11.30 +0.11 11.25 + 0.06 
10.60 +0.07 10.50 —0.03 
11.20 +0.31 11.00 +0.11 
11.25 —0.05 11.12 —0.17 
12.00 —0.30 12.25 —0.05 
10.30 +0.04 10.50 +0.24 
9.90 —0.05 10.00 +0.05 
10.20 +0.06 10.50 + 0.36 
10.55 +0.02 10.50 —0.03 
10.05 —0.16 10.25 +0.04 
+0.006 + 0.06 

+ 0.044 + 0.040 
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GEARSHIFT 
4 MOTIONS 


WA 





MOTIONS 


MOTIONS 





TOTAL— 
20 MOTIONS 


















ACCELERATOR 


ANOTHER WAY YOU SAVE WITH FORD TRIPLE ECONOMY 


ti, + 


) SELECTOR 
Gy MOTIONS» 


WA 


8 NO 
CLUTCH CLUTCH 
MOTIONS 
WW) WAN 
2 2 
BRAKE BRAKE 
MOTIONS 


ACCELERATOR 
MOTIONS 












TOTAL— 
6 MOTIONS 


FORDOMATIC... 


Comparative movements required in ONE start-go-stop delivery 


FORDOMATIC . . . For the same delivery with Fordomatic, 
driver needs only 6 hand and foot movements (only 4 for 
ordinary traffic stop). Fordomatic does the rest for 
greater speed with less fatigue. 


MANUAL SHIFT . . . To make one complete delivery (from 
dead stop to road speed to dead stop again) driver must 
go through a total of 20 pedal and shift movements with a 
manual-shift transmission. 


How FORDOMATIC DRIVE 





XUM 


saves time in 


Above comparison shows how many 
time-wasting, driver-tiring motions are 
saved with Fordomatic Drive! 


Consider a typical 50-customer route having only 
ten stop lights and stop streets. With manual-shift 
transmission, the driver must make 1200 separate 
hand and foot movements just to stop and start 
the truck. Fordomatic slashes this to 340 move- 
ments—less than one-third the work! 


Figure it out on your own routes. You'll quickly 
see how fully automatic Fordomatic Drive relieves 
the pressure of tight delivery schedules, cuts 
stop-and-go route time. Gone is the fatigue of 
constant clutch and gearshift handling. The 
driver stays alert . . . to do a more efficient job. 


There are plenty of other savings, too. With no 
clutch to service, repair or replace, one of the big 
maintenance costs in stop-go work is eliminated. 
And because the driver can concentrate on driving, 
he avoids costly traffic mishaps. See your Ford 
Dealer for complete details, or write: Ford Divi- 
sion, Ford Motor Company, Dept. T-33, Box 658, 
Dearborn, Michigan. 


September, 1954 


stop-go work! 


Watch out for kids! 





Handsome new Ford F-100 8-ft. Panel available with 
Fordomatic Drive at worth-while extra cost. Choice of 
130-h.p. Power-King V-8 or 115-h.p. Cost Clipper Six. 


SAVE WITH ALL THREE! 





1. Gas-Saving Power! 2. Driver-Saving Ease! 
3. Money-Saving Capacities! 
d... Ford Trucks last longer, too! 


FORD .2iv TRUCKS 


MORE TRUCK FOR YOUR MONEY! 
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those of the Mojonnier method Ne 
ertheless, the algebraic iVCrage 
deviations of the fat tests obt ined h 
method B from the Mojonnier metho 
indicated that method B tight 
the preferred procedure. A 


vided the test is equally 















pI 

ccurat 

other features of this technique woy 

HE GOVERNMENT |S CONSIDERING seem to make the test more desirab| 
DISPOSING OF A LARGE PART than procedures A or C. The cl 


SURPLUS. DAIRY differentiating features of asian 


over methods A and C are: a) J 
BY PUTTING EM RACK WHERE 
THEY CAME 


sample is weighed rather than meas 


ured; and b) the test bottle 


S design 
x \r PROPOSES To FEEO specifically for a 9-gm. sample so th 

4 400 M/LLION multiplying or dividing the fat rea 
a | POUNDS ing by a factor is unnecessary. A 


cordingly, it is believed that in rot 








OF 
DRY MILK To Seas, MER tine testing of half-and-half hom: y 
pt Beasceky nized milk for fat, the followin 
WE pRy MILK vy Ag method will vield results which 

a PROTEIN FEED accurate within the limits of the test 
itself and, at the same time, will vie 

a fat column of sufficient clarity whic 

lr \iS will give the operator assurance as 

THeen MATES or the reliability of the test: 
1. Temper the sample to be test 


and the sulfuric acid (commer 
grade, sp. gr. 1.825—1.830) to 6 
70° F 








7) 


DISTRIBUTING I t an!" 











COMPANIES 2. Weigh out 9 gm. of the well mi 
IN | Y-g 20 
S. THE t sample into a Y-gin., LO per ce 
Tne, RRS \N — SOFT UNITES STATES [4 Yi} t ice cream-test: botth 
DAIRY  COMIS INGREASEO MILK B45 = 
PRODUCTION BY THe ami ,P \ \\ 3. Add I mil. of normal but 
/4 PER CENT o. ree \s \ \ and WX. 
EXPERIMENT | DURING ae ~! . t. Add 9 ml. of water and mix 
H THE M/LL/ON 
SAME ERD DRANK 


POUNDS 





5. Add 18 mil. of sulfuric acic 


three portions (9 > and 4 


HARD WATER AWHILE 
THEN SOFT WATER 








shaking well with a rotary motior 








between each and after the fir 
addition of the acid. 








6. Centrifuge, add water and temp 
recommendations of Mojonnier and Procedure B. A 9-gm. sample was . ' i? : ” 
5 the fat column in accordance Wi 
Froy (1925) for cream testing 25-per weighed into a 9-gm., 20-per on ; , , 
a the regular Babcock procedure | 
cent fat or less. cent, ice cream-test bottle. The Ik 
Nl ° 
Results of Many Trials fat column reading was direct, - 
using glymol 7. Add glymol and read directh 
\fter many trials and much experi ; 
Procedure ( Pwo ml. of normal Since half-and-half homogeniz 
mentation three procedures showed . 


a) Wcre sc T ce i i 0) ? Cc cent 
promise for testing halt and half ho butyl alcoh cei : ed. rh milk contains from 10 12 P 


17.6 l. si ; ‘tte , e ds-not-fat 
mogenized milk for fat. Basically, has sample was pipetted into fat, 8 to 10 per cent solids-not-t 
a 9Y-gm., 90-per cent, cream-test 
bottle. The fat column reading 


was halved after reading with 


genize . testing of 
these procedures a) employed Bab and is homogenized, the testing o 


resents some woblems not encou 
cock testing glassware and technique : ' , 


. tere , ‘ . lor hor 
hb) involved the addition of normal tered in testing cream and ‘ = 


vlymol. 


genized milk. At present, specific Ba 


butvl alcohol: and ¢) relied upon gly , 


mol to remove the menisci. The data obtained in testing half cock glassware is not provided tor 
ind-half using these methods, in com 10- to 12-per cent milk. Hence, th 

The special features of the different parison with the Mojonnier test as a test must be adapted to the availabl 
methods were as follows: standard, involving 12 trials. are pre Babcock glassware. Also, the viscos 
Procedure A. A 9-gm. sample was sented in Table 1. An examination of itv and or specific gravity of th prod 
weighed into an 8 per cent milk the data shows no significant differ uct may vary so markedly from milh 

test bottle. The fat column read ences between the results of any one that a measured sample may not viel 

ing was doubled. of the modified Babcock tests and Please Turn to Page 95 
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Hg 4 > THE COX FILLER 


ined h 


red > CANCO Paper Milk Containers 


, pr 
Curate 
0 Lv Cueck List For Progressive Dacries! 
‘sirab] 

> chief : 
hod ki | 
a) the 
meas 


sel Fast? 


SO th ' 





(3 | Geared for ! Filling 
capacity up to 6,000 containers a 
day is ideal for handling the 


read “paper” business of small and me- 


v. Ae dium size dairies. 
n rou 
Mog -9 [y Completely automatic — except for load- 
lowing Automatic? J z ing and unloading. 
‘h are i 
1¢@ test : 
= e , Automatic Detector — minimizes milk 
— Economical? [+ 
Wh —— — _ — 


waste. If a container fails to be posi- 
tioned under the filler, if it is improperly 
positioned, or if a filled container is 
not removed, no milk is delivered. 


is ft 


tester 


wercta 


6 Flexible? 


E Size changes in less than 60 seconds. 





THHINE 


cent Inexpensive? [4] Sold outright and exclusively by Smith- 
een __ ‘Lee at a price small and medium size 
- | dairies can afford. 
= + THE COX FILLER 
= T 


‘dj | For Small and Medium Size Dairies 


aA Bas AEP LNA ID: GET 


ml 
iotior ¢ 


Foal Perfected and proven by rigorous testing, plus 


efficient, economical operation in over 150 dairies, the Cox 
Filler is well beyond experimentation and is now recognized 
as the ideal paper container filling unit. 


er Milk 
mipel 
oe The Cox Filler is the only one in the low-priced 
field which incorporates every needed safety and sanitary 


feature found in more costly machines. 


design. Available in five attractive 
color combinations. Created for those 
dairies that desire an economical, 


ne ee ae 


All exposed parts are rendered non-corrosive by 
chromium plating or are made of stainless steel, dairy bronze 
or special, high-test aluminum alloys. 


distinctive paper container. Sold in 
combination with the 


5 

The exclusive Smith-Lee stock : 

i 

t 

¢ 

11 ZC ¢ 
cent : 
t-tat 


‘th. ae 
aerouasee eras % Optional equipment includes a dating and coding 
of l | 


for dairy and product ' unit that brands the date on the container itself, an automatic 
insert capper that inserts an identification disc in the well of 


the plug, heavy duty casters and a convenient wash rack. 





identification. 
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- SMITH-LEE CO., INC. 


milk “SPECIALISTS IN DAIRY PACKAGING’ 
- - . ONEIDA, N. Y. 
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Education in good eating is a pleasure for the 


third generation at Grandfather Bill Bryant’; 
home in Montgomery, Michigan. Grandchildren 
are Frank and Boker Bryant, Jr., on the lef 
Mark and Gary Novak on the right. Baker 


Bryant, Sr. was a member of the relay swimming 
team that set a world record for 400 yards 
at Ohio State. Dad Novak was an All Ohio 


Conference quarterback. 


Lost Excess Weight Stays Lost 


A Few Months Ago Bill Bryant Reported a 36 Pound Reduction in Weight on 
a Diet Well Fortified With Dairy Products. In This Article He Brings Up to Date. 


months 
able to 


weight 


Fifteen 
ago | Was 


reduce Tri\ 


Exclusive 
loss ol 36 pounds hh 


® 60 davs. While los- 


ere | this weight my 


from 196 pounds to 


160) pounds, a net 


e “ ing 
diet included a quart of milk and an 
eighth of 


a pound of butter a day. 


During the months that followed 
many of my triends have been asking 
me: Are you holding vour weight 


down? Do vou still use dairy products 
as liberally as you did? How is vou 
health? 


Here is the score board: 


Since changing my attitude toward 
food and learning to love those foods 
the 
them to and absolutely dropping, those 


foods (which I loved 


which work for me wav | want 


but caused me 


to be heavy, | now report: 
Korty per cent of my daily intake 
of foods are dairy products: fluid 


milk, butte 


cheese, Ice 


cheese, including cottage 
cream 
milk for tea and coffee. 

Weight now 


and evapo! ited 


I like them all. 


155 pounds Heaviest 


former weight 205 pounds Height 
9 ft. 6 in. Age well past sixtv vears. 
46 


By C. B. A. BRYANT 


No wrinkled or loose skin. Those who 
for the first time meet me cannot 
tell that I ever weighed more. Skin 
firm, soft and alive as with a youth. 
Thanks to dairy foods, my health 


under the circumstances is very good. 


On the Saturday before Easter 
April 17, 1954 


inland lake farm home, with seven of 


I was plaving, at om 
| 


‘ f 
ha V body sadlce ; 
et eget tenon ap I 





' 
' 


ee ee + 





a : 
THE First State’ Bank 


i 
LA Ppt ' 


’ A 
Es A alas On ee) 


Cancelled checks testify to the reality of 
determination to get his 


the habit 
dairy products. 


Bill Bryant’s 


large family into of eating 





oul grandchildren horseback riding 
and driving. | felt IT was. relaxing 
Quite suddenly | had = a_ corona 


thrombosis attack develope d with 
Was pneumorita and pleurisy. Iw 
in the hospital five weeks. During tl 
time (pleasing to mv doctors) | co 
tinned with my dairy products foods 
as a special soft diet was pre scribed 
ten months 


for me Reducing some 


previously Was perhaps Orne ot the 


outstanding factors contributing to 
Convalescing now 


1 fir 


it verv casv to hold my weight wher 


spl ndid recovery. 


at our inland lake farm hom« 


I want it, which is 153 pounds b 


Gauging my portions ot foods eaci 


day in association with the larg 


amount of dairy products. 


All mv reducing and maintaining 
of weight has been done under a regu 
lar program ot checking by 1 com 
petent doctor. Many friends have 
asked about my daily menu. This i 


my reply: Perhaps certain foods fot 


different people have different results 


One must learn to relish the food one 
eats and look forward with pleasure 
and a good appetite toward each 
meal. Personally, I feel that a cheer- 


Please Turn to Page 98 
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Multi-stop leader goes automatic with... 


new METRO -Mliatic. transmission 


METRO-Matic in models with METROETTE 


bodies permit tand-up or sit-down driving 


many other milk delivery benefits. Available 
os optional evipment at moderate extra cost 
Automatic transmission also available in 
other INTERNATIONAL light-duty model 


Here is the news multi-stop truck buyers have been 
waiting for! Here is new economy, efficiency, driving ease, 
and value added to INTERNATIONAL—the multi-stop delivery 
leader for 16 straight years! 

The new METRO- Matic Transmission is what you’d expect 
from the leader. It is a perfected torque converter type with 
built-in direct drive combined with an automatic three-speed 
transmission. It offers every automatic transmission benefit 
plus the economy of a conventional transmission. 

METRO-Matic adds further to the many exclusive cost- 
saving features of famous INTERNATIONAL multi-stop trucks. 
It provides the effort-saving, engine-saving, fuel-saving ad- 
vantages of correctly-timed, always smooth automatic shift- 
ing—reduces maintenance costs—saves time in traffic and on 
routes—saves driver energy—makes possible more deliveries 
per day. Visit your INTERNATIONAL Dealer or Branch and 
take a demonstration drive with METRO- Matic. Your trade- 
in may cover the down payment. Convenient terms arranged. 


INTERNATIONAL HARVESTER COMPANY «+ CHICAGO 


[_ 
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International Harvester Builds McCCORMICK® Farm Equipment and FARMALL® Tractors 



















METRO-7latic.... 
the Modern Automatic 


Torque converter coupling provides smooth 
power transfer—multiplies torque up to 2.16 to 1 


for smooth, fast starts under load 


Hydraulically-controlled planetary transmis- 
sion shifts automatically through three forward 
speeds, has constant mesh helical gears for clash- 
less, ‘‘bumpless’’ operation 


Converter lock-out gives 1 to 1 ratio direct 
drive high gear operation—reducing slippage and 
increasing gasoline and oil mileage. Automatic 
accelerator-controlled downshift restores converter 


action for quick bursts of speed. 


Steering column selector lever permits simple 
accelerator and brake driving—allows locking of 
transmission in low gear for heavy pulling or 


maximum downhill braking. 


Low and reverse selector lever positions per 


mit easy “rocking” in mud or snow 


*® Mechanical type governor in transmission pro 
vides always-smooth shifting regardless of tem 
perature changes. 


Motor Trucks... Industrial Power...Refrigerators and Freezers 


Better roads mean a better America 


INTERNATIONAL TRUCKS 


‘Standard of the Highway” 
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PROBLEMS 


by R.F. Holland and J.C. White 


ENZYMES OF MILK 
WELL CONSTRUCTION 


ENZYMES OF MILK 


QUESTION—We hear of the en- 
zymes of milk and the fact that 
they affect it in one way or an- 
other. What are these enzymes, 
what do they do, and are they of 
importance to the small dairy plant 
operator? 

—R. C. Y., Pennsylvania. 


ANSWER 


called organic catalysts and they are 


Enzymes might be 
formed in living cells. Their function 
is to speed up at least one step in a 
series of chemical reactions. Gener 
ally speaking, enzymes are extremely 
specific in their effects. The speed of 
enzyme reactions is usually increased 
by a moderate rise in temperature, 
However, too high a temperature will 
destroy the enzyme. Most of them are 
destroyed by boiling and some are de 


stroved by much lower temperatures 


There are manv enzymes m milk 
but only two or three are of any im 
portance to the small or even the 
large milk dealer. The most important 
ones are phosphatase and lipase. Some 
of the others are amylase, a starch 


digesting enzyme; peroxidase, that 


accelerates the oxidation of certain 


substances by hydrogen peroxide; 
oleinase, which acts on fats: galactase 


catalase; and others. 
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Phosphatase 1S perhaps the one with 
which most milk dealers are familiar 
It accelerates the decomposition ot 
certain organic compounds of phos 
phoric acid. The heat treatment re 
quired to destroy this enzyme is al 
most the same as that required by 
law for the proper pasteurization of 
milk. Since properly pasteurized milk 
will therefore contain only a trace of 
phosphatase, a test for the presence 
of enzyme will indicate whether on 
not the milk has been. satisfactorily 
heat treated. It is 


used by 


much 
Health to 


check upon the safety of the product 


therefore 
Departments of 


sold to consumers 


For some strange reason, the phos 
phatase test is not a reliable one for 


the detection of under-pasteurization 





Dr. Robert H. Holland and Di 
lames C. White, both of the De 
partment of Dairy Industry at 
Cornell University, conduct their 
column 


question and answer 


each month in the “Review.” 
Questions should be addressed 
to either Dr. White or Dr. Hol 
land, Department of Dairy In 
dustry, Stocking Hall, Cornell 


University, Ithaca, N. 











in goat's milk. Goat's phosphatase is 
destroyed long before pasteurization 
is complete 

The second important enzyme, li 
pase, accelerates the splitting of fats 
to liberate free fatty acids and glycer 
ine. Nearly all raw milks contain li 
pase. Generally speaking, if milk is 
cooled immediately after it is with 
drawn from the cow and_ is held 
cooled the enzyme is relatively inac 
tive. It can be made much more active 
however, by agitating the milk or by 
warming it and then cooling again. 
rhe result of lipase action is to create 
rancid odors and flavors in the fin 
ished products which make them ob 
jectionable to the consumer. 


The action of the enzyme is often 
i serious problem to the dairyman 
Market cream may become so rancid 
and bitter that it cannot be sold. Ran 
cid butter was very common when 
much of the 
the farm from raw cream. With the 
milker, agita 


tion of the raw milk is more seve! 


butter was churned on 
advent of the pipeline 


and it is possible that rancidity mas 


become an increasingly important 
factor in our raw milk supplies. Th 
milk of some herds is far more sus- 
ceptible to lipase action than that ot 
others 
Please 


Turn to Page Le) 
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COMPLETE 
PREVIEW OF THE 


DISA 


ATLANTIC CITY 
SHOW 
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THE YEAR’S BEST ADVERTISING “BUY” 


The entire industry will be awaiting the October DISA Show Issue 
of AMERICAN MILK REVIEW. Traditionally, it is the most impor- 
tant issue of the year because it is the specialized key to the entire 
milk industry. 


PLANT EXECUTIVES — depend on it for its complete directory of 
the show and its guide to all the displays. They receive this issue 
BEFORE they leave for the show. They use it to make up their 


list of lines and displays to visit. More than that, they refer to this 
issue for months to come as a prime buying source. 


SUPPLIERS depend on the October Show Issue as their direct 
line of communications for announcing their new products to 
ALL their milk plant prospects, coast to coast . . . to invite the 
incoming executives to their display booths and show headquar- 
ters... to BE THERE when these buying executives “shop” this 
complete preview of the show. 


BE SURE TO TAKE AMPLE SPACE TO DO THE SELLING JOB ON 
YOUR COMPLETE LINE. MAKE YOUR ADVERTISING RESERVATION 


PROMPTLY FOR BEST POSITIONS. 'PHONE, WRITE OR WIRE US 
. NOW. 


American Mix Review 


An Urner-Barry Publication 


92 WARREN STREET » NEW YORK 7, N. Y. « Tel. Digby 9-0240 














The opportunity to grow with the company has been an impor- 
tant factor in the long length of loyal service that has been 
established by men and women associated with Flynn Dairy. 





Good working conditions based on adequate facilities and mod- 
ern equipment have also contributed to the excellent “length of 
service’ record as well as to the progress of the firm 


IOWA FIRM HAS FINE “YEARS 
OF SERVICE” RECORD 


N ENVIABLE RECORD) of 
holding emplovees within its 
employ has been built up by 
Dairy of Des Moines 


Phe record 


Flynn lowa. 


includes key executives 
as well as a big segment of the entire 


personnel group. 


Note, for 


Flynn employees number 134, with 


a moment, these figures. 


an average length of service of 14 


years, 


Pwenty-cight employees have been 


with the firm over 20 vears, 7 over 15 


years, 


I’. C. Clausen, vice-president, gives 
these statistics with regard to execu 


tives. Nh 


company 41 years. Paul Beer 


Clausen has been with the 
presi 
dent and general manager has been 
with the company 36 vears. W. P. 
Schnitzer 


fl vears. C. 


superintendent of service 
Hi. Vestine, night super 
intendent, 40° vears, Helen Redhead 
senior laboratory technician, 30° vears, 
Rav Phares, superintendent ol plant 
36 vears, W. F. 


pasteurizing 


Haves, in charge of 
department, 32 vears 
C. H. Ryden, about 35 vears and J. H 


Onnen, about 28. 


One powerful bond which has 
made employees want to remain with 


this company has been the consistent 
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By DONALD C. TAYLOR 


policy of promotion from within ranks. 
Individuals at Flynn know, that with 
real dependability, they have a mighty 
good chance of being upped to a 
better position. 


Another factor that has helped es 
sentially on the service record is good 
treatment. Skilled work is demanded 
but this demand is made in a human 
Waly. 

Working pleasant. 
The building is large. Office and plant 


conditions are 


need feel excessively 
Offices are kept painted 
Paint work all 
bright and 


workers never 
crowded, 
in attractive colors. 
through the plant is 


pleasing. 


Management also puts on brisk 
drive for merchandising and technical 


ideas 


Recommendations come to the su 
face in meetings held on Saturdays 
8:30 to 10:30 A.M. Here all kev em 
plovees and salesm«e 1 meet and punch 
at ideas that are brought up for 


clis uSSION. 


One item which always gets im 
mediate precedence IS the repeated 
road-blocks salesmen have had to en 
dure during the previous week. What 
happened? Why didn’t an excellently 


built plan work satisfactorily? By 


salesmen’s comments, the adverse fea 
tures of the plan Cali be ironed out 


the campaign set on the right track 


Another important function of this 
meeting is to bat out for discussion 
thoughts from magazines, college 
pamphlets, and material from tech 


nical schools. 


This system of idea “fighting” has 
been in effect long enough at Flynn's 
so employees know what's expected 
and not much time is lost. Those at 
tending the meetings have picked out 
already the main “fireball” ideas they 
when theyre 


want to present. So 


hashed over surprisingly few are 


absolutely cold. 


Putting the good idea out in the 
route depends on one factor will it 
work in accordance with the Flynn 


plant’s own operational structure? 


The Flynn Dairy, one of the large 
ones in the midwest, is one of the 
oldest continuously operating business 


of this kind in Des Moines. 


It sells 18 different varieties of milk 
and milk products delivered to the 
door, and 21 kinds of dairy products 
at food and drug stores. Flynn prod 
distributed in Des Moines 


and central Iowa. 


ucts are 
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Vo to 34° Per Pound Saved 
with KVP Packaging 


Reports from the field — on the basis of 
500,000 Ib. yearly production — show the above 
remarkable savings over some other methods by 
the use of this KVP-developed packaging plan 
for butter. 

It makes no difference what shape package 
is most popular in your area. Substantial savings 
are possible by using (1) Printed 4 lb. individu- 
al wraps of KVP genuine vegetable parchment 
plus (2) Colorfully printed overwraps of heavily- 
waxed KVP Kalapak. 

You get a sturdy package — highly resistant 


to light and odors — with greatly reduced shrink- 


Specialists in FOOD PAPERS 


September, 1954 


XUM 





age. (One user, with an exceptionally fast dis- 
tribution system, reports the saving in shrinkage 
pays the cost of the wrappers.) 

This KVP wrapping plan merits thorough in- 
vestigation. And remember, KVP artists will 
gladly work with you to develop new selling 
designs to make the most of the pure-white 
Kalapak wrap. Send for samples of current 
production, prices, and complete information. 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 


Kalamazoo, Michigan 


BRANCH AT DEVON, PA. ASSOCIATED COMPANIES: KVP CO. OF TEXAS, 
HOUSTON, TEXAS — HARVEY PAPER PRODUCTS CO.,, STURGIS, MICH 
KVP CO. LTD., ESPANOLA, ONT APPLEFORD PAPER PRODUCTS LITD., 
HAMILTON, ONT.; MONTREAL, QUE 


For Protection and Sales Appeal 
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HE editor of 


American Milk Re 
view has reported to this depart 
that 


number of milk men who would like 


ment he has encountered a 


oul department to print some cost 


per mile data on trucks for compar! 


Sot purposes. This department wishes 


it could serve this laudable purpos« 
but is afraid that any attempt made 
in this direction might prove some 


thing worse than misleading. 


So far as we know there is no 


agency that gathers cost pel mile fig 


6 


ures in the dairy industry. When it is 


considered, it always turns out to be 


much more of a job than it first ap 


pears. That is, if the figures are to be 


sufficiently uniform in’ meaning to 


SeTVe ally purpose 


If we were to attempt to  gathet 


cost per mile figures, we would of 1 


cessity have to take the figures as they 


came. This would mean that we 
would have very little understanding 
and no control over the manner. in 


which the figures were compiled. Th 
method of keeping books would make 
than 
the substance of which the figures are 
Until those who keep books 


pon 


the figures vary, possibly more 


rricecle ° 


agree what is charged to the 


fleet and what is not and at what rate 
only of 


figures are not 


but 


comparative 


little value, almost) non-existent 


But suppose, for the sake of ar- 
gument, that some method satis- 
factory to all could be worked out. 
Then we can further suppose that 
the figures are made available. 
Then we should turn to the circum- 
stances of the fleet to determine if 
the figures thus developed had any 
real comparative value. 


So we first investigate the labor 
cost which is an important part of 
the total cost per mile. We find from 
information at hand that the going 
labor rate for mechanics in the 
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various regions of this country var- 
ies from $1.60 to $2.40 per hour 
and we have no idea that this 
information takes in the whole 
range. Over this differential the 
man who operates the fleet has no 
control. He just happens to be for- 
tunate or unfortunate, depending 
upon how you look at it, in the 
place in which he lives and works. 

Then 
further 


substantial addition to the prime cost 


the 


are fringe benefits. This is a 


spreading range even 


of mechanical labor. The amount of 
so called fringe benefits is almost al 
wavs a decision of management. It is 
decided by the generosity of manage 


ment or the pressure brought to bea 


upon it. Anvone who travels around 
this’ country knows that it varies 
widely, sometimes by location, some 


times by disposition of those in charge 
but not ever by the design of vehicles 


them. 


boiled 
mile it looks as 
takes 50 per cent 
truck than 


rhe best shop may look 


or techniques of 


When 


down to a 


’ 
maintaining 


these differences are 


cost 
fleet 
more labor to 


inother Heet. 


pel 
though one 


maintam a 


like the worst on a cost per mile basis. 


So we pass on to fuel which is an 


other important item in the cost of 
operating trucks. A look at the petro 
leum trade papers show us that the 
price of gasoline varies substantially 


the 
While we cannot have a look at every 


in different parts of country. 


one’s feet have a 


contract: we suspl 
cion that the fleet price will vary in 
direct relation to the tank car price 


by localities, with variations 


This 


variation that would be 


no! 


for shrewd purchasing. consti 
tutes another 
loaded into the cost pel mile and it is 
which the fleet 


little 


another expense Ovel 


operator has relatively control. 


This sort of thing can be continued 


through some other expenses of truck 


COST PER MILE 


operation. In some cases the 


boss . 


passenger Cars are charged mto truck 


operation. This is perfectly all right 


and none of our business, but it doe 


make al 


mile. 


difference in the 


cost pet 


Another fundamental difference 
that reflects sharply in the cost per 
mile is real estate. In one case the 
shop building may have been 
owned by the company so long no 
one can remember when it was 
written off. In another case, growth 
of the company may have brought 
about the necessity of a new shop 
which has cost in the neighborhood 
of $10 per square foot. Now the 
new sho pis not only a necessity 
but an economy. However, it may 
not show up in cost per mile until 
you know how the guy who makes 
with the ledgers treats it. 


Within 


are some 


the itself, ther 


important 


operation 


differences. | 
does not seem profitable to compare 
the cost pel mile of a truck that goes 
two miles per day in an area of high 
that goes 


density with 


custome! one 

seventy miles per day on a_ rural 
route. And here we are right in the 
middle of the sales manager's busi 
ness. He may want volume so mucl 


that he operates unprofitable routes 
of high expense and the Heet is stuch 


with the high cost. 


friend of ours re 


\ fleet 


cently told us it cost him about thre 


operator 


times as much to keep the trucks that 
operated on the gold coast of ¢ hicag 
did the that 
ated in the muddy hamlets of soutl 
Illinois. Obviously the trucks i! 
Illinois 


clean, as it units opel 
eri 


southern need more cleaning 
and painting to reach the same stand 
but the 


trucks to average appearance 


maintaims it 
for th 


ard, company 


location. 


What type of location are 


American Milk Review 





XUM 


e* 


TER 


PIONEEF 


THE 


a we) 


boss’s 
» truck 
| right 
t does 


st per 


rence 
St per 
se the 
been 
ng no 
was 
rowth 
ought 
shop 
rhood 
w the 
essity 
may 
until 
nakes 


thers 
s. It 
mpare 
t goes 
| high 
Goes 
rural 
n the 
busi 
much 
routes 


stuck 


rs re 
three 
s that 
cag 
opel 
south 
ks it 
aning 
stand 
ns its 


wv th 
uo ome 


view 





XUM 


Button SELLS ITSELF 
in Bublor's wew Appetite Appeal Cortine! 






MULTICOLOR .. . 


Buy-Appeal throu gh 
Eye- Appeal! Skilled Use 
of Natural Colors to 
Sell Your Butter on Sight! 


TERRITORIAL DESIGN 
435 A-S 1954 


roduct *° cer] 
a 
ycTORIAL - Waffles, TO?) Egss 
. 1—Pancakes» on an Butter, WA 
Use scott * oe Uses fort Cat- NT PROOF THEY 4 
passe i‘? red oF bei “* duct! Look at Soa SELL MORE BUTTER? 
pone er Move YOU! pro Cake Mixes and sae Sales of Frozen Food 
ime-Tested Selling Ton aes 
ODlgque ! 
SAME STRAIGHT-GRAIN MAKE as 
Ever. Easy, Neat, Efficient Folding Low- : 
ers Packaging Cost—Hand or Automatic. , ' 1ANGE NOW: 
ALL POPULAR STYLES . . . Eastern you CAN ArrV™ : ‘ 
at, Western Flat or Elgin. Ample Room Competitors . 
tac soar Sand Gems end Adioenn. Ger the Jump on YON RUTLER’S SPARKLING, 


SE IN COST wit von 
NO Eel. APPETITE APPEAL CART 


! 
PROMPT ATTENTION AS ALWAYS! 


PIONEERS IN CORRECT CARTON CONSTRUCHON 


SUTLER Shes CVU OI - ter Butter 


{eee 





THE BUTLER PAPER PRODUCTS COMPANY «+ TOLEDO 10, OHIO 








PRODUCTS AND 


PROBLEMS 





W. S. Rosenberger and V. H. 
Nielsen, both Assistant Professors 
of Dairy Industry at Iowa State 
College, are conducting each 
month in the “Review” this 
question and-answer department 
on problems which develop in 


dairy products manufacture. 


Readers 
questions directly to either Prof. 
Prof. Nielsen, 
Department of Dairy Industry, 
Iowa State College, Ames, Iowa 


should submit their 


Rosenberger on 


QUESTION—I am operating a 
plant handling a full line of dairy 


products including milk, cream, 
chocolate drink, cultured butter- 
milk, cottage cheese, ice cream, 


butter and cheddar cheese. 


We hear much about the need 
of protein in the diet and | under- 
stand the protein contained in 
dairy products is more valuable 
from a nutritional standpoint than 
some of the proteins contained in 
other foods. 

Also, it is the opinion of some of 
our customers that older people do 
not need milk and dairy products 
in their diet as a source of protein. 

1 will appreciate information in 
regard to the comparative value of 
milk protein and the protein re- 
quirements of people of various 
ages so we will be better qualified 
to talk to our customers. 


—Dairy Plant Owner, Aiabama. 
ANSWER 
the body of man to build up the new 


to de 


velop muscle, nerves, skin, ligaments 


Proteins are required in 
and worn tissues of the body 


blood, Ivmph and tendons. So pro 
tein is an essential part of every living 
cell and of utmost importance in all 
of life. In man, all the protein or its 
acids, 
the 


component parts, the amino 
must be 


diet. 


supplied preformed it 
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Proteins are present in most foods, 


but the amount present varies mate 


rially, and few foods from plant 
sources supply them in liberal quanti- 
ties. Usually the seed of the plant con- 
tains relatively higher amounts of pro 
tein than the leafy Such 


beans, beans, 


portions. 


foods as lima 


peas, 
wheat bread, and rolled oats are the 
principal sources from which man de 
rives proteins of plant origin. Meat 


and eggs are valuable 


uv especially 
sources of protein for man. Milk is ex 
a food because 


When 
milk is concentrated into such prod 


ceedingly valuable as 


it contains several proteins. 


ucts as the various types of cheese, 


these products become the richest 


human source of protein for man. 


Proteins are made up of amino acids 
and certain amino acids are essential 
to body growth, health reproduction, 
and various other physiological proce 


be 23 


There are known to 


esses, 
amino acids found in proteins, and it 
is known that not all of the amino 
acids are present in all proteins. Ex 
indicated that there 


essential acids at 


periments have 


are eight amino 
present recognize cl as needed by Wah. 
\ protein which contains all of these 
essential amino acids required by man 
is called a complete protein. The pro 
teins of milk are exceedingly valuable 
to man since they contain all the es 
sential amino acids. In addition, the 
amounts of these amino acids in the 
milk proteins exceed the amounts in 
proteins from other sources, as eggs 
the common meat cuts and vegetables. 


Also, the milk 


ibumin, have associated 


proteins, casein and 


with them 








certain biologically important miner 
als, such as calcium and phosphorous 


as well as certain vitamins which sel- 


dom occur in proteins from othe: 
sources. These facts have led _ scien 
tists to conclude that milk proteins 
are among the most valuablk proteins 


for man. 


The following is quote 1 from 
Bricker’ in regard to the protein re 
human at 


quirements for a Various 


ages: 

“The infant needs a large amount 
of protein per unit of body size due 
to his fast growth which involves 
the formation of new cells and th 
increase in size of cells already de 
veloped. Nature has provided th 
infant with protein containing th 

growth it 
the form of milk. Thus milk pro 


vides the baby 


amino acids essential for 


with its only pri 
tein for the first weeks of life and 
continues to supply an ideal com 
bination of amino acids throughout 


the whole growing period. 
SI 


“The daily milk that has pro 
vided the infant with the bulk of 
his protein needs continues to be 
a good way for the pre-school and 
school child to get a goodly por 
tion of protein. By this time many 
other protein-containing foods ar 


in his diet helping to supply amino 


acids for growth. But most ani 
mal foods, specifically milk, eggs, 
cheese and meat, supply better 


proportions of essential amino acids 
le gum in 


proteins. Not only th 


than do the cereal, 
vegetable 
Please Turn to Page 100 
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Chocolate is truly an American product. Made known to Europeans in 1519 by the explorations of Hernando Cortez chocolate has been 
a favorite beverage and food ever since. Picture shows a Costa Rican cocoa worker placing beans in bag for shipment 


CHOCOLATE - Food For The Gods 


Chocolate and 


cocoa are made 


ge Se from the seed of a 
- melon-lik« fruit 


which is native to 

Mexico and_ the 
bd West Indies. The 
‘fruit is much the 
size and shape of a papaya or elong 
ated acorn squash. It grows only in 
the tropics between the 25th parallels 


both north and south of the equator. 


In April of the year 1519, Her 
nando Cortez, a Spanish explorer, in 
vaded Mexico where he found “choco 
latl” in use on an extensive scale in 
the palace of Montezuma II, Emperor 
of the Aztecs. Fabulous quantities of 
the beverage which was made from 


freshly roasted Cacao seeds are re 
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By BENJAMIN P. FORBES 


ported to have been required daily for 


the Emperor's household. 


When the beverage was introduced 
into Europe it was called “choco- 
late” and it became the favorite drink 
of rovalty and the very rich. The high 
esteem in which chocolate was held is 
indicated by the name attributed by 
the great Swedish botanist of the 
eighteenth century, Carolus Linnaeus. 
He classified it under the title, Theo 
broma Cacao, the meaning of which 
is, Food for the Gods. and so it. is 
Theobroma Cacao today in all works 
on botany and in the nomenclature of 
the sciences, wherever the plant from 
which cocoa and chocolate originate 
is referred to. 

The manner of preparing chocolate 


for drinking was long kept a secret by 


the Spaniards who sold it at a hig! 
price to the wealthy. The first recor 
of its use in England appears in a 
advertisement in The Public Adv 
tiser, 16th of June, 1657, which rea 
as follows: 

“In Bishopsgate _ street i 
Queenshead alley, at a French 
mans house, is an excellent West 
India drink, called Chocolate to 
be sold, where you may have it 
ready at any time, and also un 
made at reasonable rates 


| 


Chocolate and cocoa were _ first 


made in this country in 1765 in Dor 
Massachusetts, where it 
still manufactured by The Walt 
Baker Company 


chester 


The principal producing countries 


of cocoa beans in 1903. as re ported il 


t 
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Conoco Dairy Wax 
dresses up your cartons: wx" 


witho 


ut messing up your machi 
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CUTS DOWNTIME AND CLEANUP 


Good to look at. 
easy to hold 


Gives your containers a straight, firm, fresh appear- 
ance—makes them inviting and more saleable. Pro- 
vides shoppers with a sure grip for removing them 
from store cooler or home refrigerator. 














Stays on cartons... 
stays off machinery 


Leaves minimum 
cooling chamber and in the filling line. Waste is neg- 
ligible. Time and money are saved. No need to halt 
operations to rernove gummed-up deposits. 


“rub-off”’ on conveyor parts in the 





Fortifies 
your containers 


Gives them a smooth, tough coating—both on the 


inside and on the outside, protecting against mois- 
ture. Conoco Dairy Wax resists cracking, chipping, 
flaking and rupture. . 
use in delivery. 


. withstands plenty of rough 





Safeguards against 
bulging and leaking 


Conoco Dairy Wax has extremely high tensile 
strength . . 


Helps keep users sold on your product. 


. safeguards against bulging and leaking. 











Convenient and 
economical 





Get all the outstanding advantages of Conoco Dairy Wax 
for your containers. Call or write: Continental Oil Com- 
pany —Albuquerque, Butte, Chicago, Denver, Fort Worth, 
Houston, Kansas City, Lincoln, Los Angeles, New York, 
Oklahoma City, Salt Lake City, or Ponca City, Oklahoma 


©1954, Continental Oil Company 


September, 1954 








Conoco Dairy Wax is a special blend of waxes, in- 
cluding microcrystalline. It comes to you ready to 
use. Dairy operators rely on Conoco Dairy Wax for 


uniform quality—container after container 


A er 4 
\CONOCO) 


Continental 
Oil Company 
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The cocoa pods grow out of the trunk of the tree rather than 
from small branches. Trees are started from seed and begin to 
bear somewhere between the third to the sixth year. 


Americana, and 
thei ImMpor 
Ecuador, S. A San 
Thome, Africa; Brazil, S. A.; Trini 
dad, S. A.; Venezuela, S. A.; San Do 
mingo, B. W. 1. Today the West Coast 
of Africa mouth of — the 


Congo north and west to and includ 


the Encyclopedia 
named in the order of 


tance, were 


from the 
ing the Gold Coast is producing more 


than 70% of 


cocoa beans with Venezuela 


the world’s supply of 
Panama 
Rica, Ecuador and 


Costa Trinidad 


trailing far behind. 


I have been frequently asked why 
we do not raise our own cocoa in the 
United States. As stated earlier, the 
cacao tree can only be propagated in 
a narrow belt about 3400 miles wide 
around the earth’s surface at the equa 
tor. The trees are started from fresh 
seeds, and require the shade of the 
banana or some other plant or tree to 
shield it from the direct ravs of the 
tropical sun. The tree begins to bear 
in the third to sixth vear, and reaches 
its maturity about the tenth year, ana 
unless attacked by some disease, some 
bear for forty ot 


trees) continue to 


fifty vears. 
The cacao tree averages eight to 
base 


ten inches in diameter at the 


and twenty to thirtv feet in height. 
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The truit or pod usually grows di 
| i 


rectly out of the trunk and larger 
branches instead ol On small branches 
as do grapefruit, apples, peaches and 
oranges. The rind of the pod is tough 
and must be opened by cutting with 
a sharp knife or by striking against a 


block of wood or 


are white or 


a stone. The seeds 
pinkish and are im 
bedded in a mucilaginous pulp which 
has to be removed by sweating or fer 


mentation, 


Fermenting to Improve Flavor 
In Aublet’s 


the process of 


Plantes de la Guiana 
fermenting cocoa is 


described in a translation as follows 


Once they have begun to bear cocoa trees will produce for forty 
or fifty years. Seedlings are rather delicate and grow best when 
protected from the sun by the shade of another tree 


kernel of — the 


cacao, the fruit, when ripe, is cut in 


“To preserve the 


halves, and the kernels it contains are 
a vat. The sub 
kernels fei 


ments within twenty-four hours, then 


thrown together into 
stance surrounding the 
liquefies, and becomes sour. The ket 
nels are left in this liquor until th 
membranes have become brown and 
the germ 1S known to be dead, for the 
quality of chocolate depends on the 
maturity of the fruit and on the de 
gree of fermentation it has undergone 
The kernels, or nibs, separate easily 
from the substance surrounding them 


and drv by degrees.” This shows that 





Cocoa pods have a very tough rind surrounding a sticky pulp in which the sometimes 
white, sometimes pinkish seeds are imbedded. The pulp and seeds are separated by a 
sweating or fermentation process. 
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RY -BURRELL CORPORATION 


427 W. Randolph Street, Chicago 6, III 





FACTORIES, WAREHOUSES, BRANCHES, OFFICES 
OR DISTRIBUTORS AT YOUR SERVICE IN 56 CITIES 


September, 1954 





‘tt’? is Cherry-Burrell’s patented Hook-N- 
Eye link. And your hands are the only 
tools you need to take apart this highly 
flexible “Hi-Flex” Conveyor Chain. 

New “Hi-Flex’’ LO-RAIL Case Conveyors 
have other outstanding features. For ex- 
ample, LO-RAIL bolts together so you can 
knock it down quickly, re-route it, or 
change parts to keep pace with your plant 
needs. 





LO-RAIL uses all types of turns; idler 
sprocket or take-up units; overhead, under- 
neath or side-type drive units. Other acces- 
sories available. 

If you have a case-handling problem, 
why not have a Cherry-Burrell Engineer 
survey your operations? No obligation. 
Just mail the coupon. 


SOSH EEEEE EEE EEESESESEEEEEEEEEEEEEEESESEEEEHEEEEEEEOEE 


CHERRY-BURRELL CORPORATION 5429 
Dept. 102, 427 W. Randolph St. 
Chicago 6, Illinois 


(] Send me “Lo-Rail” Conveyor Bulletin G-492 


I have a case-handling problem-—-send engineer 
Name 
Firm 
Address 
City Zone State 





the process of fermentation was 
known long vears ago. Aublet’s work 


was published in 1775. 


There is probably as much differ 
ence in the quality and flavor be 
tween cocoas as there is between the 
wild crabapple and the Golden Deli 
cious. We know of no method where Wl 
by purple, bitter cocoa made from 
unripe beans can be changed into the 
cinnamon color, the rich mellow fla 
vor and the pleasant aroma of a No. | 


cocoa, 


Again from J. H. Hart, “Some 
planters are of the opinion that it pays 
them better to make an inferior article 
instead of making a superior one. 
Now the facts are, that the superior 
arti le Is one which possesses a higher 
natural quality, or has gone through 
a more careful process of fermenta 


tion, and the inferior article is one 





which has been treated to a lesser Cocoa pods are opened by native workmen skillfully using the long knife or machete. 


The white pulp can be seen in the box. The pulp sours and becomes a liquid about 24 
be the slightest doubt that the prop hours after the fermentation process is started. 


amount of preparation. There cannot 





erly fermented article has the best 
flavor, but if the market demands at 
times a lower scale of preparation, it 
may possibly be to the interest of the 
producer to supply the quality which 
is in demand whatever the ideal may 


be as to superior or inferior quality 


Insure 
but he should nevertheless not los¢ | 
ary m 
sight of the fact that a superior qual fortitic 
itv is always saleable, while an_ in ne ai 
ferior article has at times to suffer in unifor 
price for the want of a buyer.” 


Curing and Processing Cocoa Beans 


After fermentation the seeds are 
dried in the sun or in rotary drving 
ovens. The beans are then bagged and 
shipped to the various distributing 
centers such as New York, Baltimore, 
Boston, London and Liverpool, from 
which the chocolate manufacturers 


draw their supplies. 


The seeds are almond shaped and 
covered with a thin shell, which in 


the manufacture of chocolate, must When the seeds or beans have been separated from the pulp they are dried either by using 
sunlight or by placing them in large rotary ovens. After drying the beans are bagged and 
shipped to distributing centers. 





be entirely eliminated. The beans 
must at all times be carefully stored 


in a dry and preferably cool place 





in various ways in different plants in This sprout, about the diameter of a 

They must be cleaned, mechanically different countries. Charcoal and gas tooth pick and one quarter inch in 
or hand picked, to free them from fires are used, but in the more mod length, is hard, gritty and insoluble. Spee 
dirt, stones, sticks and string, and an ern plants in this country steam is After the nibs are graded, thes rea 
occasional pipe or pocket knife some commonly in use for this purpose. sprouts are extracted by passing the mor 
native has inadvertently dropped into Chen follows the process of cracking fine nibs through an ingenious ma re 

the bag while packing the beans for the beans and fanning out the hull or — chine designed especially for that 

export. thin shells. The cracked beans freed purpose. The germs and _ shells are 

Next follows the grading and roast from the shell are called nibs. In each considered — by-products In some 

ing of the beans. This is accomplished bean there is a sprout o1 life germ. plants these are burned, in othe 
Se} 
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Here’s how 


Nonfat Dry Milk Solids helps 
WIN CUSTOMER LOYAITY for your... 





Your guarantee of satisfied customers and steadily Nonfat dry milk solids gives you better control over 
growing sales is product uniformity and high qual- the uniformity of your dairy products and your 
ity. When customers come to know that your cot- production routines. This concentrated dairy food 
tage cheese ts uniformly good and the same every enables you to turn out the same fine-tasting, high 
time, then they will ask for and buy your cottage quality cottage cheese every day. It’s your guar- 
cheese and other dairy products. antee of customer loyalty for you! fine products. 











Insure Better Curd Forming Qualities with nonfat More Flexibility in Operations when nonfat dry milk solids sup- 
dry milk solids. When total nonfat milk solids are plies either all the nonfat milk solids or supplements and builds 
fortified to 11% with nonfat dry milk solids. cook- up the serum solids content of available supplies. Because it is 


in 
Il 


and handling difficulties are reduced, curd is available the year around, easy to store, use it regularly to main- 


uniform in firmness and size, and yield is increased. tain the high quality your customers demand. 


For full information on main- 
taining uniform, high quality 
dairy products with nonfat 
dry milk solids, write or call 


American Dry Milk Institute. 


For on-the-spot help, look to Robert Osborn, 
ADMI Dairy Products Field Representative. 








NONFAT DRY MILK SOLIDS 


the convenient, economical, 
Speed Up Production Per Man Hour—obtain in- concentrated dairy food 


creased yield per vat—as a result of the shortened, 





more controlled. more economical produc tion rou- 


une made possible by using nonfat dry milk solids. 


American Dry Milk Institute, Inc. 


221 North LaSalle Street, Chicago 1, Illinois 











September, 1954 ” 








they are sold to farmers to spread on 
the land for 


verms and the shells are ground and 


fertilizer. Sometimes the 


mixed with other grains for stock feed 
shell food 


ranging somewhere between timothy 


as the contains values 


and wheat bran. 


According to A. W. Knapp, the 


rich cocoa nibs contain the following 


hay 


average constituents: 


COU TEES siccascsssisssceves: 54.0% 
Protein ns 11.9 
Cacao starch ............ AES 6.7 
Other digestible carbohy 

RWIS, GN ociccconssessrcievie 18.7 
Theobromine — ............. 1.0 
Catteine iliinapateastbcen A 
Mineral matter .......... 3.2 
UI MOD sabivcccrcevsicionnass 2.6 
DIN sccigsisesccsiccencwnapese 1.5 

100.0 

Magical Transformation 

Now comes the magic metamor 


phosis from solid to liquid without 
adding anything to or taking anything 
away from the dry cocoa nibs. Cocoa 
beans contain a fat known as cocoa 
butter, 


mately 50% of the weight of the cocoa 


which constitutes — approxi 
nibs. This fat has a melting point of 


92 degrees Fahrenheit. To convert 


cocoa nibs to chocolate the nibs are 
passed through a mill, either of stone 
or steel, heated to a temperature of 
This mill 
nibs to a fine smooth paste, and the 
butter 


ground cocoa away 


120 degrees. reduces the 


melted carries the finely 
from the mill in 
closely resembling 
This 


commonly called chocolate liquor, is 


a liquid form 


brown paint. brown substance 
nothing more nor less than chocolate 
in its purest form. When run into pans 
or moulds and chilled you have choc 
olate liquor, the bitter chocolate of 
commerce. It is also known as choco 
late paste and baking chocolate. This 
chocolate liquor is the material from 
which every species of chocolate is 

the 


sweet chocolate and sweet chocolate 


produced. In manufacture — of 
coatings, chocolate liquor is mixed 
with sugar. But here a problem arises, 
for when sufficient sugar is added to 
the bitter chocolate to make it pala 
table, the chocolate is altogether too 
thick for 


then to make chocolate coating it is 


coating candies. In order 


necessary to thin the sweet chocolate 


with cocoa butter. 


Cocoa Powder 
In order to get the 


a butter 


cocoa 
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out of the chocolate liquor, the melted 
liquor is transferred to huge hydraulic 
machines which press out a portion 
of the fat. As soon as any cocoa but 
ter is taken from the chocolate liquor, 
the portion that remains is no longer 
chocolate, it has become cocoa. This 
cocoa is removed from the press in 
the form of a round hard cake which 
still 


as breakfast 


must be re ground and made 


finer. It 


BORDEN BUYS ILLINOIS FIRM | 
The Borden Company 
acquired the Sturtevant 
Products Co., of Rock 
Ill. the leading 


company in the 


is then known 


has 
Dairy 
Island, 
one of dairy |} 
Quad-Cities 

area. The Quad-Cities include | 
} Rock Island, Moline and East 
| Moline, Ill, as well as Daven 

port, la. 


There will be no changes in 


management or supervision of 
this operation, according to Bor 
den’s. All personnel will be re 
tained. Ken Sturtevant will con- 
tinue as general manager of the 
operation, which will be known 
as the Sturtevant Dairy Products 
Borden 


pany. The operation will be part | 


Division of the Com 
of Borden's Chicago-Central 
fluid milk and ice cream district, 
O. N. Koe 


chairman. 


which is headed by 


district 


co 
nig, 


Sturtevant 
was founded in 
Sturtevant, 


Dairy Products 
1913 by O. G. 
the 
It is primarily a 
milk 


products. The 


president. of 
company. 
wholesale distributor of 


+ and other dairy 
serving area includes points as 
far as 150 miles from the Rock 


Island headquarters. 


more of 
22%, it 


is known simply as cocoa powder. 


cocoa if it still retains 22% on 


cocoa butter, but if less than 


In the manufacture of cocoa pow- 


der, there are two terms which are 
familiar to all users of the product. 
These terms are “Dutch Process” 


cocoa and “Domestic or Natural Proc 
ess” cocoa. The Dutch Process cocoa 
was first produced by 
hannes Van Houten in 
1828. The method of 


was guarded as 


Coenrad Jo 
Holland in 
manufacture 
a valuable trade se- 
cret until the vear 1900 when a Ger 
man by the name of William Riesnei 


came to America and plaved a lead 


ing role in a 


chocolate factor that 
was started at Lititz, Pennsvlwani, 
For a number of years the Idea) 
Chocolate Company at Lititz was th 
leader in the manufacture of Dutch 
Process cocoas in America. For the 
secret’ Riesner received a tidy sum 
and a five year contract. When his 


contract terminated he moved to Cali 
fornia and organized a chocolate com 
pany under his own nam« 
of making Dutch cocoa has 


long since come out of the bag, and 


The secret 
Process 
almost every chocolate manufacturer 
makes both Natural and Dutch pro 


ess CocoOas,. 
The 


closely for more than half a 


secret which was guarded so 


centur 
consisted chiefly in the treatment of 
cocoa nibs with an alkaline carbonat 
which has the effect of softening the 
insoluble cocoa fibers, neutralizing 
acids and emulsifying the fat. This 
helped to make the cocoa more mis 
cible in milk or water. The alkali acts 
upon the coloring principle of — the 
cocoa, known as cacao-red, intensify 
ing it so that the cocoa is given the 
strength. The 
demand for Dutch process cocoas has 


appearance of added 
greatly increased since the dairies in 
the United States 
chocolate milk 


bv both processes have their place, 


started making 


drinks. Cocoas made 
and it is not correct to say that either 
one is better than the other. It is im 
portant to study the particular need 
to be 


what sort of cocoa will best meet the 


supplied before determining 


requirement. 


The quality of the cocoa has to 
start at the cocoa farm with the vari 
ety, which differs as much as does the 
variety of apples. Also much depends 
upon the condition of the soil on 
which it grows, on the care and skill 
exercised in the selection of the ripe 
pods in harvesting, the weather dur 
ing the curing of the beans, proper 
storage 
There 


must be competent and correct han 


handling aboard ship and 


until ready for manufacture. 
dling through the long line of opera 
until delivered to the 
is to be further treated to 


make it available for use in the dairies 


tions plant 


where it 
as a dairy drink powder or syrup 
Since 


which the quality of a chocolate prod 


there are so many points at 
uct may rise or fall, it is quite evident 
that the selection of the best chocolat 
for any given purpose requires cat 


ful and intelligent consideration 
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Poor Dairy Wax was used for 
this container. Cracking, flaking and 
ol¥is-4-mel-a-1 10) 81-10) 





New Tervan 2850 was used 
for this container. The finish stayed 
firm, smooth and crack-free. 


The difference is — you can always depend on new Tervan 2850 
for freedom from leakage, minimum bulge, good appearance, 
consistent high quality, purity and cleanliness. 

And new Tervan 2850 has been especially researched and 
tested to give you these additional advantages. 


you can now compound for better performance, 


®@ Water-White Color 


yet obtain a colorless product. 


® Good Gloss — you can now count on a high gloss that brings out the 
bright colors of your print job 
® Outstanding Cracking Resistance — properly applied, you can get 


maximum resistance to cracking with new Tervan 2850. 


®@ Unusual Flaking Resistance — now you can practically eliminate wax 


flaking due to rough handling or abnormal operatior 


®@ New Anti-Skid Feel 


ito new Tervan 2850 reduces cartons’ 


handling characteristic built 


to slip 


now an unusual 


tendency 
Availability in slabs, packed in cartons or pallets, by truck or railway 
car. When liquid storage facilities are available, new Tervan 2850 may be 
supplied by tank car or transport. 


Co 


pil 
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On The Legal Side 





Recent Court Decisions on Milk 


LIMITING SALES TERRITORY 

The owner of an ice cream 
plant, purchased in 1922 in 
Washington, N. C. began the 
manufacture and sale of ice 
cream under the trade name 
“Maola.” Five vears later, the 
owner of this plant purchased a 
second in New Bern in that state 
where he manufactured and 
sold this product under the same 
trade name. 

Some years later, he sold the 
New Bern plant together with 
the right to use this trade name 
but with an oral agreement that 
the sales from this plant would 
be limited to eastern North Car 
olina lying in and south’ of 
Vanceboro. 

Last year, suit was brought 
by the owner of the Washington 
plant against the New Bern 
plant owner for an injunction 
against the use of this trade 
name north of \ anceboro, where 
it was claimed sales were being 
made under this trade name, 
“Maola” in violation. of | this 
agreement. 

In its decision in October, 
1953, the Supreme Court of that 
state said of the right to restrain 
sales under such circumstances, 
and of this agreement 

“If the agreement is consid 
ered a restrictive agreement and 
not an agreement for the divi 
sion of territory, is it reasonable 
in its terms and purposes? The 
answer is, ‘No. In the earlier 
cases there was a tendency to 
establish as the standard for de 
termining the reasonableness of 


a contract, the duration of the 


By ALBERT W. GRAY 


contract as to time and the ex 
tent of the territory in which it 
was to operate. We have held 
in earlier cases that the limita- 
tion as to space must be set out 
with the same definiteness as 
would be required in a deed of 
convevance 

‘Under changed conditions 
and in the effort to make good- 
will an available asset these tests 
have been abandoned and the 
true test now is whether the re- 
straint is such as to afford a 
fair protection to the interests 
of the party in whose favor it is 
given and not so large as to 
interfere with the interests of 
the public 

Contracts in partial restraint 
of trade are still contrary to 
public policy and void if nothing 
shows them to be reasonable. 

Fested by this standard, the 
agreement that the owner of the 
New Bern plant should not en 
gage in the ice cream business 
under the name “‘Maola’ in east- 
ern North Carolina north of 
Vanceboro is greater than is re- 
quired for the protection of the 
Washington plant, is detrimental 
to public interest, and is un 


reasonable and void ‘3 


Maola Ice Cream Co. v. Maola Milk 
& Ice Cream Co., 77 S.E. 2d 910, 
North Carolina, October 14, 1953. 


& 
RESALE LICENSE REFUSED 


\ retail dealer who was also 
the owner of two dairy farms 
near Svracuse, New York, had 
been licensed to retail and 
wholesale milk in that citv. He 


contracted with a milk plant for 
the sale of his raw milk and the 
purchases from that source of 
the necessary bottled milk for 


the customers on his route 


The quantity of milk from 
these two farms of this dealer 
however, was not sufficient to 
make up full truck loads. To 
purchase from neighboring 
farmers a sufficient supply for 
full loads, he applied for an 
extension of this license already 
issued to include the purchase 
and resale of raw milk. 

The denial of this application 
by the Commissioner of Agri 
culture and Markets of that state 
was sustained on appeal. “The 
dealer had no equipment to 
weigh or test the milk he pro 
posed to purchase,’’ said the 
court. “He proposed to leave all 
this to the plant to which he 
would sell it although there was 
nothing in his contract with this 
plant which required the plant 
to make separate tests. Further- 
more the arrangement would di- 
vide responsibility between this 
dealer and the plant in a man 
ner which would greatly in 
crease the difficulties of super 
vising and enforcing compli 
ance. In the light of the meth 
ods of operation generally pre 
vailing in the milk industry and 
the problems with which the 
Commissioner must deal in po 
licing the industrv, the dealer's 
proposed plan of operation 
would not be in the public in 


terest.” 





Application of Echelman, 127 N. Y. S. 
2d 287, January 27, 1954. 
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Nothing beats 


farm 
refrigeration 
experience!* 








That’s why WILSON BULK 
MILK COOLERS 


provide fast, dependable, low cost cooling on 
the farm, month after month, year after year! 
Exclusive features save you money, prevent 
losses, help you maintain sanitation. 


Wilson Bulk Milk Cool- 
ers are available in 
five sizes; 75, 150, 
250, 360 and 
500 gallon 
capacities. 





Ask the WILSON man for 
full particulars or write: 


WILSON REFRIGERATION, INC., Dept. AM-8 


Sree =8=6=6WILSON REFRIGERATION, Inc. 


DIVISION OF TYLER REFRIGERATION CORPORATION 





*Wilson has made over 100,000 farm refrigeration installations ! 


a 

J 

J 
a SMYRNA, DELAWARE 


/iew 
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STORE DEMONSTRATORS ARE 





GOOD SALES BUILDERS 








A recent study 
that 


demonstrators for 


showed store 


we 


jfectine 


dairy products were 


made available to 


only about 14° per 
cent of the stores 
surveyed. Yet store 


demonstrators offer a powerful stimu 


lus to sales. 


Every dairy company 


should recognize the sharp 


competition for sales, and 


that 


to increase 


can be found 


the 


their products as against that 


methods 


demand _ for 


of their competitors. Gener 
ally speaking, milk and milk 
products are the same from 
but so are 


dairy to dairy, 


similar products of grocery 
manufacturers. That does not 
discourage grocery manufac 
turers from pouring millions 
of dollars into sales promotion 
programs. 

The 


strators provides an effective 


use of store demon 
method of increasing sales of 
dairy products. Store demon 
strators permit personal sell 
ing at the point where the 
customer comes to make het 
food purchases. Store demon 
strators allow the processor to 
aid the final seller, the food 
retailer, to move more of the 
dairy’s products. There is no 
better way to build good will between 
processor and retailer. 

Many dairy companies make little 


or no use of demonstrators for such 


reasons as high cost, demonstrators 


cannot be found, or the particular 
felt no 


hire demonstrators to push its sales. 


dairy company has need to 
At the present time when food stores 
are becoming more and more impor 
tant as outlets for dairy products, it 
is difficult to 


placency. 


understand such 


the 


com 


For forward-looking 
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dairy company, whether large or 
small, the use of demonstrators offers 
increasing 


an excellent means for 


sales and building good will. 
Most large food stores are sold on 
the 


dairy 


use of demonstrators. Therefore, 


firms are offered an excellent 
way to build up sales in a store wher 
their products are not selling in suffi 


cient quantities. Such action on the 





Store demonstrators, in addition to being first rate sales builders 
in their own right, offer excellent opportunities for putting addi- 
tional life into other promotions a dairy may be running. One 
cardinal principal—be sure that the demonstrator has enough 
products to sell. 


part of a dairy permits it to become 


more than a deliverv service to the 


retailer. The retailer will begin to look 
to the dairy for ideas for special sales 
most dairy 


promotions something 


companies have long overlooked o1 


ignored. 
By offering to put demonstrators in 
can eventu 


stores the dairy company 


ally hope to get better and even more 


The 


soon recognizes the services the dairy 


space in the dairy case. grocel 


Can offer him to imcrease sales. 


Demonstrators have proved highh 
successful in increasing sales of cheese 


cheese, 


cottage cream, buttermilk 
chocolate milk, and = orange drink 
Manv of these items can be success 


fully 


promoted on a seasonal basis 








and a demonstrator can aid treme 


dously in) making such promoti 


profitable. 
Where does one find a demonst; 
tor? How much does a dk 


onstrator cost at the present 


time? These are questions | 
which each firm must find it 
own answers. In most cities 
any supermarket operator 

find a woman demonstrat 
It is up to the dairy compa 
to give her sales pointers. A 
experienced demonstrat 
gets from one to two dolla 
an hour. This may seem hig! 
the 


not that of meeting the pub 


however, easiest job 


lic all dav long. 


Demonstrators should b 
work at least 


eight hours a day on the busi 


expected to 


est davs—usually Friday 
Saturday. 


not reasonable to hire a dem 


Remember, _ it 


onstrator today and put het 


in a store tomorrow. “Pla 
vour work and then work tl 
plan.” This involves planning 
a month or two weeks ahea 
Contact the 


the plan, and_ solicit his ¢ 


GTO ! { xplair 


operation. He may desire to ad 


tise the event. It also requires that the 
reliable demonstrato! 


dairy have a 


and be sure that she will not run sl 


rf products to sell for the promot 
If possible, tie in the promotion wil 
some event that the grocer is promo! 
ing or some local event. 

If a firm has never used a demo 
strator before it usually is best to hi 
She 
to handle sucl 


an experienced one. can gi 


much advice on how 


events to make them = run smooth! 
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« SUCCESS 

onal basis 

id treme; 

promotions 

emonstr 

es a de . . 

ie present i | K yA es K se Cy | ' 
estions | ' if a mw Et ALN — ; 


ist find its . 
1OSt Cities with 
erator Cal s a bd 


onstrat 


‘compa the cream of 


ynstrat . 
a containers! 
st job 
ee Dairymen prefer International PURE-PAK containers, ‘ 


iould be [othe tune of billions annually. And no wonder! Only 


at least International gives you these 4 advantages: 
the busi 
iday a 
er, it is mill through container plant to finished product. 


ea cle m 


}. quality control from forest to board 


iit din 2. eliminates storage problems. Shipped flat, 


we “Plas store flat. 500 containers in 1-3/10 cubic feet! 
work tl Takes only 1/15th the space of other types. 


plannit . 
he allied 5. seven modern, well-located plants fill 


explait all your orders promptly, assure fast delivery. 
t his « 
al inventory control. It plans ahead for you... 
that th assures your day-to-day container supply. 
mistrator 
un sho 
omoti 


in wit 


mine Enternational § Riper 


demot "Under construction 

t to hs SINGLE SERVICE DIVISION 

il ”” 220 East 42nd Street, New York 17, N. Y. 

lle suc! Kalamazoo Norristown Kansas City Atlanta Bastrop Youngstown *Minneapolis 
neal Michigan Pennsylvania Kansas Georgia Lovisiana Ohio Minnesota 
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Labor Survey Shows Five Principal Problems 


Five principal labor problems in dairy plants were revealed in 
a survey conducted by students taking one of the dairy courses at 


Colorado Agricultural and Mining College. These problems were: 


1. Education and training of new employees (30 plants) 


2. Lack of employee interest in their work (25 plants) 


3. Incompetence and lack of willingness to accept responsibility 


(22 plants) 


1, Obtaining trained personnel for the job to be done (19 plants 


5. Driver salesmen incompetence (8 plants) 


Questionnaires were sent out to 100 dairy plants in the United 
States. Plants were selected in various parts of the country in ordet 


to obtain more general information on the dairy industry. Forty-five 
replies were received. Plants replying ranged in number of emplovees 


from 3,200 to 9. 


About half the plants had labor unions; all were A. F. of L 


except one. The large plants were unionized except in the South. 


Wage scales ranged from $30.00 to $60.00 per week in the 
South and $57 to $115 per week in the coastal states. Wages ranged 
higher in non-union dairies than in union dairies with a few minor 


exceptions. The Denver average was $70 per week. 


About half of the plants answering the questionnaire had dis 
ability benefits and 30% had retirement benefits largely made up of 


those plants having unions. Two plants had profit sharing plans. 


Ninety per cent of the plants paid their driver-salesmen on a com 


mission or commission plus guarantee basis. Others, which were all 


union plants, paid their driver salesmen on a straight salary 


Most plants paid overtime for holiday work and most made a 


definite effort to double the work load on the day preceding a 


holiday to enable as many men as possible to celebrate the holiday. 


Forty-one plants answered the question, “How many college 


graduates do you employ?” The most employed by any one plant 


was 25. Considering the 41 plants, the total number of employees 


was 8,214 and the total number of these that were college graduates 


9 


were 254: a ratio of 32 to 1. 


One plant employed 154 people with 
no college graduates; another employed 52 persons; 7 being college 
graduates. No data is available on how many of the graduates 


majored in dairving while in college. 


The maximum number of hours worked by employees was 54 
hours per week and the minimum was 40 hours 


Where « mplovees 


were unionized, they worked fewer hours per week. 


Fifteen vears was the highest average tenure of the workers 
in any plant. No factor was correlated with long or short tenure 


except of course the number of vears the plant had been in operation. 
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Recently while worki 


small dairy which needed 


with 9 
1 demo 
strator in a small city, it was decid, 

to try a young inexperienced gir) } 

this work. After serious thought y, 
called upon the local high schoo] home 
economics teacher and explained 
problem to her. She was very 


ested and pleased that wi 


Inter 
had com 
to her. She suggested an attractiy, 
and bright senior girl for the job 
After meeting and talking to this girl 
we hired her. We then went to the 
grocer and explained who we had 
hired. He was enthusiastic about th 
plan and the following week-end the 
promotion followed. Needless to say 
this young girl did a fine job: th 
grocer was very. Satisfied with he; 
work. The grocer was so pleased that 


he has hired her for anothe: week-end 


Such ideas are simple but yet ar 


frequently overlooked. The girl 


worked for fifty cents an hour and 


she, too, was pleased to get such ey 
cellent experience. The dairy compan 
is now in the process of contacting 


other home 


economics — teachers 

search for other girls in the towns i: 
which they serve. Such ideas tak 
time to be carried out, but once th 
ground work is laid, the follow-up 


easy and usually profitable. 


Demonstrators need not be liv 
that is, 


may be 


department store dummir 
dressed up and placed 
grocery stores to take the plac 
women demonstrators. It has beet 
said that department store dummies 
are often much more effective as den 
onstrators in stores than live demor 
strators—they can’t. talk Department 
store dummies are placed along th 
side of the display, and a tray is usu 
ally placed in her hands. On the tra 
are placed small cubes ol cheese witl 


toothpicks in them, small cups 

chocolate milk, or whatever the iter 
is to be sampled. It is, therefore, ne¢ 
essary that someone be in charg 

the event so that the tray will not b 
empty at any time. Usually most clot] 
ing stores are willing to rent a dumm\ 
for a week-end at a very nominal fe 
Dress the dummy in white or sot 


type dress that fits in with the 0c 





SER’ 


gent 


and 
Lene 
to t 
to 


AN 
mili 
ket 
AN 
bac 
hac 


hat 





sion. If you have done a good job 
planning and promotion the result 


may surprise Vou. 


An old adage among sale speopl 
anv change means increased sales. 5 
let vour ideas work for vou. They ma 


pay big dis idends. 
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WYANDOTTE 


CHEMICALS 


“We use five different Wyandotte products 
—SERVAC*, ANTIBAC*, KELVAR*, SENECA 
FLAKES* and BWC,” reports Superintendent 
Phil Peteler, Superior Dairies, Inc., Minne- 
apolis, Minn. ‘We use them because they're 


SERVAC, a complete acid deter- 
gent, quickly milkstone 
and films from vats, holding tanks, 


removes 


general dairy equipment. It is mild 
to the skin; safe and economical 
to use. 


ANTIBAC—the first 
mildly acidie sanitizer on the mar- 
ket. Powerful and quick acting, 
Axtipac kills tough, heat-resistant 
well as milk 


is casy on the 


and only 


bacteria as residue 
bacteria. ANTIBAC 
hands: has long life in storage and 
solution; maintains unusual effee- 
solutions be- 


tiveness even when 


contaminated! 


KELVAR 


some 


is a versa- 
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Specialists in Dairy Cleaning Produets 


for outstanding 





Superior Dairies, 
5 Wyandotte products 


Inc. uses 


performance! 





Wyandotte products keep equipment clean and sanitary at Superior Dairies, Ine. 


better for their 
other products 


service — which 


tile. neutral cleaner that does a 


complete can-cleaning job at low 


temperatures, yet won't attack 
tinned surfaces and cause rust. 
Cans remain free of milkstone. 


KeLvar is excellent also for clean- 
ing stainless steel; it is safe to use 
on plastic tubing. 


SENECA FLAKES and BWC are an 


unbeatable team for getting bottles 


sparkling clean and eliminating 
scale buildup. Seneca FiLakes 
cleans bottles thoroughly; BWC 


eliminates streaks, films and water 


spots. Together, thes cut down on 
bacteria counts and rejects. 


If you have a dairy-cleaning or 


respective jobs than any 
we've tried. Consistently 


good product performance, plus Wyandotte 


is tops—have made us 


satisfied Wyandotte customers.” 


sanitizing problem, give your 
Wyandotte representative or job- 
ber a call. He'll gladly demonstrate 
Wvandotte’s complete line of dairy 
cleaning products for you. Phone 
him today! Wyandotte Chemicals 
Corporation, Wyandotte, Michigan. 
Also Los Angeles 12, Calif. 


*REG. U.S. PAT. OFF 





yandotte 
CHEMICALS 


Helpful service representatives in 138 cities 


in the United States and Canada 


Largest manufacturers of specialized cleaning products for business and industry 
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USING STARTER IN MAKING BUTTER 


fifty 


years ago starter was 


Forty and 


Exclusive 
used to ripen or sour 
feature cream in a large pei 


cent of butter 


hath 
ufactured in ordes 
to produce flavor 


and aroma in it. Be 


fore starter Came into use for cream 
ripening, cream would be held at a 
temperature high enough to cause. it 
to develop acid in a natural way. But 
termilk from a previous churning was 
used in cream by some creameries to 


cause cream to sour. 


Starter made from whole or 
skim milk. Good starter 


to make. Each creamery made its own 


was 
was not easy 
starter and a great deal of the starter 


was poor quality. This contributed 
much to the poor keeping quality of 
butter. Starter 


amounts of LO per cent to 20 per cent 


would be used in 
in cream, One hundred per cent startet 
could be used, The amount oft flavor 
and aroma desired in butter was con 
cent of acid 


trolled by the per pro 


duced in cream, not by the amount 
of starter used. Acidity was controlled 
by temperature and by the length of 
time cream was held before cooling 
the larger per cent of starter used, the 
sooner cream would ripen to desired 
acidity. During the 


ripening time 


harmful bacteria) would = grow | in 


cream as well as the starter bacteria. 


Pasteurizing of cream was not gen 
erally done when starters were in use 
Usually 


open vats, and in whole milk cream 


the starter would be put in 


eries the cream would be run direct 
from separators into the vats contain 
ing starter. Temperature would be 
around 70 degrees, the ripening time 
varied—possibly it would be six hours 

and the acidity would be determined 


by taste. When cream was as sour as 


70 


By O. C. CAPPER 





Mr. O. C. Capper 





the author of this provocative article on thi 
use of starter in making butter, is the proprietor of Clinton County 
Central Creamery in DeWitt, lowa. Mr. Capper emphasizes the part 
that careful use of starter can play in making a better tasting product 
He says, “This article is written in the hope that it will help toward 
vetting starter used in butter and retrieving people for butter.” He 
adds, quite logically, “In order to know the value of starter it is nec 
essary to understand something about how it is made and its use in 
butter making.” This article tells you about it 








cracked 


and al 


desired, natural Ice would be 


up and shoveled into cream 
wooden paddle would be used to. stir 
cream. That was before coil vats were 


used. 


The use of starter, as it was done 
10 and 50 years ago, produced butter 
with a lot of flavor and aroma, but 
much of it lacked keeping qualities 
It would arrive in market and be fine 
quality, but before receivers could dis 
tribute it 


thon, at 


into channels for consump 


would get rancid and _ fishy. 


teceivers would have butter paid for 


and when it went bad they would 
have to take a loss 

Mr. P. H. Kieffer, one of Towa’s 
well-known and finest butter men, 
went to New York and entered into 


the distribution of butter. He per 
suaded creameries shipping to him to 
make butter from cream. This 
Was Sweet Butter. 


The keeping qualities were much bet 


sweet 
known as Cream 
ter than ripened cream butter made 
Other 


made 


with — starter. receivers soon 


butter without 


So startei 


wanted starter. 
out, and so 
butter. 


Neutralizing of cream became general 


Was on its way 


was fine favor and aroma in 


and it was difficult to tell sweet cream 


butter from neutralized cream butter. 


considered 
into butter. 
that 


It was not proper to 
One 


butter 


work startet reason 


for this was was not 


worked dry, a small amount of brine 


would show on a trier when butter 
Was scored and most had loose brine 
in it. Brine would have to be clear 
not milky. Butter would be well 


washed to remove buttermilk so as to 
had heer 
added, it would have made the 


milky. 


Butter was not sold in prints as it 


have brine clear, If startes 


brine 


is now, but was taken out of tubs with 
a paddle, wrapped in paper 
Since 


butter have been in use, butter must 


put in 


jars, ete. presses for printing 


be dry or worked until the brine does 


not show. That leaves the way open 
to add starter, which can be done 
when water is added to standardize 
a churning of butter. Pounds of 


starter added would take the place ol 
equal pounds of water, Unlike using 
large amounts to 


starter in ripen 


cream, it would require between | 
cent or 10 to 20 
pounds of starter in LOOO pounds ol 
butter. The 


pend on acidity of 


per cent or 2 pet 


amount used would de 
starter and_ the 


amount of flavor desired 


It is not practical to make startet 


in each individual creamery. Starter 
requires al lot of work and equipment 
to make, 


amounts 


especially in the large 


used in ripening cream 


where starter is made by 


Phe ast 


Phen, too, 


Turn to Page 97 


American Milk Review 





XUM 


Sept 


bu Think you 


Maybe so, but our sympathy 
lies with the man in charge of 
operating your product deliv- 
ery system. He has troubles by 
rt the truckload. And one of his 
most frustrating problems of 
le all is not MILK or ice cream... 
| it's WATER! 



































—— 
How much are YOU paying for damage . _ 
f rin due to RUST and CORROSION? ta dietaaitn ene 
butter 
brine Higher truck body maintenance cost. . $............... ; PR J f >i M 
( lear 
well Ree ne TT Let's face it—water is here to stay! The real 
» as to rust-shortened life .........++++ Bisons 
ul problem then was to produce a refrigerated 
ee Loss of refrigeration efficiency....... $ delivery body that would resist rust and corro- 
| sion .. . at an acceptable price! 
s with » 
put 
rinting Schnabel engineers attacked the problem directly by 
must devising special protection for all water-vulnerable 
» dene spots or by eliminating them entirely .. . 
open @ Galvanized steel structural members; galvan- 
done ized steel panels inside and out specially 
ardize treated for lasting paint adherence. 
ds of @ All-welded/Rivet-seal construction seals water 
ace of vapor out—no screws or nails used. 
using @ No applied moldings to harbor moisture. 
ripe I . 
a i Another Reason Why SCHNABEL bodies work longer and 
to 20 more efficiently with lower operating and maintenance costs! 
ids 0 _ . . . 4 
Bring Your Problems to Schnabel, Experts in Mobile Refrigeration 
d de 
ds the 
tarter > 
= the SCHNABEL «...pan, 
yment 
large ESTARLISHED 1860 
ream 
le by . 
South Tenth Street * HUbbard 1-3000 ® Pittsburgh 3, Pa. 
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Price Wars, Milk Control Problems 
Feature Months Legislative Activity 


® California Milk Control Law Questioned By Originator 


@ Florida Milk Commission Tells Industry To Formulate 


Fair Trade Practices 


@ South Carolina Tries To Head Off Price War 


@ Compulsory Butter Grading Law Goes Into Effect In 


Wisconsin 


CALIFORNIA: I: 


expert 


testifving as an 
witness in a 
Sateway 
partment of 
\. Tinley 


fessor at. the 


suit brought by 
the State De 
Avriculture Dr. 


agric ultural economics pro 


Stores against 


James 


ifornia 
‘father of the 


control act 


University of C 
and also known as the 
milk 
the act 


California asserted 


that ‘no longer promotes the 


general welfare.” 


Safeway has contended that the re 
sale provisions of the milk control laws 
and 


No. decision 
this 


we unconstitutional improperly 
had 
writing in the 
tried before 


Clement 


iiministered. 
hi inded 


whic hi 


been 
down at 


Cause WilS being 


Superior Clark 


Haantord. 


Judge 


Dr. Tinley, who appeared as a wit 


ness at the special request of the 


that the mill 


trend toward 


court, declared 


control 
law “created a monop 
oly” resulting in “captive creameries: 
serving large retail outlets, with small 


distributors unable 


to compete on a 
cost basis. He expressed his view that 
‘we should allow competitive condi 


tions to operate again.” 


FLORIDA: 


posed new 


After 


code of fair 


discussing a pro 
trade prac 
tices with milk industry representatives 
at a two-day meeting in Jacksonville, 
the State Milk Commission took the 
view that the a problem 
of the milk 
over to the industry to compile. The 
check _ it 
milk 


code Was 


industry and turned it 


COMMISSION S will 


attorney 
for compliance with the state 


laws before final approval. 
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The Commission took one action at 
the Jacksonville meeting with respect 
to pricing when it voted to allow dis 
milk in half-gallon 
below that. of 


n seven milk 


tributors to. sell 
containers at | cent 


single 


quart: Contamers 


marketing areas. Lee said the lower 
price had been requested by a Tampa 
producer and that at its June meet 
ing the commission went further and 
reduced the price for half-gallon con- 
tainers by 2 cents. At the July meeting 


ih Jacksonville he 


tives of the industry submitted figures 


said representa- 
showing it was losing money and the 
commission set the price cut at 1 cent. 

MICHIGAN: Director George S. 
McIntyre of the Michigan Department 


asked State Attorney 
General Frank Millard for an opinion 


of Agriculture 


as to whether the 


agriculture de- 
partment has the authority to set 


maximums on amounts of vitamins. 
minerals and non-fat solids that can go 


into milk. 


still 


Was sought as 


The opinion awaited at this 


writing an outgrowth 
in the state over milk 
fortification. The state legislative com 


had 


earlier asked the department to  re- 


of a controversy 


mittee on 


administrative rules 


vise its rules governing the quality 


and sales of milk in Michigan. The 
committee’s request was made after 
an all-day hearing which stemmed 


Williams’ 


“supertortified” milk. 


Governor 
bill to ban 


trom veto of a 


Although the Michigan agriculture 


department has the power to set mini 


mums On vitamins, minerals ay 


non-fat solids McIntyre said it y 


necessary to consult the attorney uv 


eral as to maximums. 


OREGON: 


publication financed with state funds 


Asserting that “a stat 
collected through state authority wi] 
not be permitted to enter into politic 
argument at any time,” State Financ 
Director Harry Dorman advised Stat 
Milk Marketing Administrator Wij 
liam S. Weidel that it 
for the MMA 


arguments tor 


was 
bulletin to present 
the state milk market 


ing statute at a time when its repea 


improper 


IS being sought through an mnitiative 
movement. 
The action was taken by Dorma 


after receiving a complaint from Stat 
Representative Maurine Neuberger of 
Multnomah County that the Oregon 
Vilk News for June, published by th 
MMA, had argued for continuation of 
the current milk marketing act at 

when various 


time agricultural and 


consumer vroups were circulating 
petitions to place 


Novembet 


Completed 


al repeal proposal 


on the election 


ballot. 
proposal were subsequently filed with 
the State Elections Bureau. 


general 


petitions for the 


letter to Weidel, the financ: 
director declared that the MMA bul 
letin keep from the 
presentation of either or both 


of any such question. It is not, in our 


In a 
“should away 


sides 


opinion, a function for your bulletin 

“There is no reason for your bulleti 
to reply to any comment of any pub 
Your bulletin must be kept 


basis of 


lication. 


on a information 01 


giving 
your activities and responsibilities as 
well as such information as the word 


‘marketing’ may mean. 


“We will expect that in the futur 


the items noted be carefully culled 


from have any 


your copy. If you 
doubt as to whether or not they ar 
proper content for your bulletin, w 
will expect their submission to this 


office fon 


determination.” 
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SOUTH CAROLINA: Efforts were tistics to show that “Vermont con structure in all markets of the state 
being made at this writing by the sumers are purchasing milk at a very except southwest Virginia 


. Dairv Commission to avert a reasonable price.” 
State | I It was explained that no member 


threatened milk price war in the The state agency said that in not 
| : of the industry had sought the hear 
Greensville-Spartanburg area. one of 130 large and small cities from 


Wid, which WalS called by commission 


[he price battle threat arose with Maine to California can one buy milk 
members themselves for the review 
the appearance of cut-rate prices in delivered to the doorstep at a_ price 
f he appe because of the current draught and 
eral grocery stores that get their lower than that set by the Vermont 
“ ‘ _ = 
milk bv direct purchase at distributing Milk Control Board; in’ only seven en coniiiions of cogs on wiles Cats 
plants. Retail outlets selling delivered cities out of 130 was the price as low farming depends. 
! 
milk said thev would have to reduce as in Vermont; and milk is availabl The control agency's order noted 
prices also. They were supported by in gallons to Vermont consumers on that producers, distributors and con 
ils ! ; : 
lit " their distributors who indicated that a cash and carry basis at processing sumers would be given an opportun 
i 
. milk producers would have to take plants at three cents per quart less ity to appear “and present to the 
IeV ger ae 
part of the price cut. than the delivered price. commission evidence pertinent to the 
4 scheduled reduction in prices by It was noted that the June price in cost of production and distribution 
t stat distributors was delayed at the re Vermont was 19 cents a quart, com and any other matters affecting the 
fe funds quest of the commission which said pared to 24 cents in New York City marketing of milk. 
my a cuts probably would force many dairy and 22 cents in Boston. WISCONSIN: A compulsory butter 
politica men out of business and prompt im Vermont's Milk Control Board has grading law went into effect Julv 1 
Financ portation of substandard milk. The been under fire from various quarters 
dS | | in Wisconsin as the first of its kind 
C state commission at this writing was at- in recent months for what critics have ; 
in the country. It provides that all 
r Wil : 
tempting to solve the problem through said is a tendency to favor milk re butter manufactured and sold in the 
mProper both conferences with producers and tailers. This charge has been repeated state must be inspected and graded 
ae distributors and “individual negotia at milk hearings and echoed in some it the plant and carry one of the fol 
a tions’ in the affected area. Vermont newspapers lowing four designations Wisconsin 
» repe ’ 
sie | VERMONT: A press release by the VIRGINIA: State Milk Commission Grade AA, Wisconsin Grade A, Wis 
! athve ° 4 
State Agriculture Department quoted scheduled a public hearing for August consin Grade B, and Wisconsin Under 
U.S. Department of Agriculture sta 3 to review the entire milk price grade 
Jorma 
n State 
rger of 





Oregon 
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Revised Oregon Fluid Milk Rules 
Are More Lenient 


LUID 


which 


MILK 
Oregon 


regulations unde the 


room 


neither bottling room nor the 


producers and wash 


sales 
regardless of whether the 
grade of milk produced is A, B, or C. 
Separate facilities for sales purposes 
may be attached either to the present 
milkhouse or located at a distance. 


may be used for 


producer - distributors operate purposes, 


were revised effective August 1. 


Producer-distributors and the so- 
called jug operators, especially, are 
affected by the ruling that the milk- 


house cannot be used as a salesroom Probably the most significant change 





for drive-in trade. This means that is the elimination of minimum milk- 
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Pennclean” and B-Kleer* Can Help You 
Make Important Savings, Do A Better Job! 


flake 
alkali, polyphosphates, and 
wetting agents. 


The B-K circulation cleaning handle form, strong 
“Super Cycle” is easy to follow, 
spectacular in its results, requires 


only Pennclean and B-Kleer. 
Use these materials with or with- 


out an intermediate flush. The 
B-K “Super Cycle” 
you time, water, labor, steam— 


The alternate use of Pennclean 
and B-K leer in the “Super Cycle” 
quickly milk film, 
deposits and burn-on. Pennclean 


will save 
removes 
and give you the very best clean- 
ing! Ask your local B-K repre- 
sentative for details. 


is a fast acting acid cleaner and 
B-Kleer combines, in easy-to- 


B-K Dept., Pennsylvania Salt Mfg. Co. 
East: 637 Widener Bidg., Philadelphia 7, Pa. a 
West: Woolsey Bidg., 2168 Shattuck Ave., Berkeley 4, Calif. 
- B * 


Kleer is a rPeeeatsat? 


trademark 
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house sizes. Now definite pace re 
quirements are out of the picture, Th, 
only rule is that both producers 
producer-distributors 


milkhouse of 


an 
must have 
“adequate size” 
ject to approval of the department 


agriculture. 


SUD 


Another major change—and also j 
the direction of more lenient require 
ments—permits a direct opening hy 
tween the milkhouse and milking par 
lor. To this are attached the prov 
sions that no roughage be fed in th, 
parlor and that cows be stabled thers 


only during the milking period. 


No changes were made in the bot 
tling and capping of grade B milk 
regardless of the tvpe of container, ip 
cluding jugs. Also no changes occy 
in bacteria requirements and regula 
tions on degrading of dairies in viola 


tion of bacteria count or premis 


sanitation. 

The new regulations rule out wat 
water bath for 
Some of | the 


been 


immersion o1 
bottled milk. 


operators 


cooling 
grade B 
cooling bottled 
The de 


partment looks upon this as insanitan 


have 


milk in spray-type coolers. 


and an invitation to possible contam 
ination and adulteration, savs Kennet! 
E. Carl, chiet 
charge of milk law enforcement. Car! 
conducted the public hearings held 


prior to writing of the new regulations 


assistant directly it 


Other changes of especial interest 
alike to dairymen producing milk for 
human consumption and to consumers 
are listed briefly: 


1. Automatic filler 


used to fill restaurant dispenser cans 


valves must be 


semi-annual test 
milk herds for 


is reinstated. 


2. Provision for 
ing ot raw brucellosis 
3. Farm tank sediment tests stand 


ards are written into the regulations 


4. Provision is made for biennial 


tuberculosis test, rather than annual 
of herds producing raw milk for pas 
teurization in counties complying with 
the state animal disease control act 
This applies only to shippers’ herds 
or those supplying milk to pasteuriz 
ing plants. 

5. Standards of identity for fla 
vored drinks are adopted for the first 
time. 

6. Fees for dairies operating both 
as producer and_ producer-distributot 
are dropped from a 
$70 to 


previous max! 
mum of $40 for the two 


licenses. 
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Dairy Administration Course 


Introduced at Rutgers University 


{ new “dairy administration” course 
will be offered at Rutgers University, 
New Brunswick, New Jersey for the 
first time this fall. The new course, 
developed bv the University in co 
operation with the New Jersey Milk 
Industrv Association is one of the first, 
if not the first course of its kind in 


the country. 
A report on the new course savs: 


“When the discussions with the 


Universitv first started, it was the 
feeling of our industry that graduates 
Manutactur 


ing Course at Rutgers were not ade- 


from the present “Dairy 


quately prepared to assume positions 
in the milk industry here which would 
lead to ultimate leadership in the com- 
pany. The industry had the feeling 
that “Dairy 


were exceptionally well 


Manufacturing graduates 
trained as 
technicians, but did not have enough 
background in business administra 
tion, liberal arts courses, and courses 
such as public speaking, letter writing, 
etc., which prepared them for posi 
tions of executive leadership in the 


industry. 


“On the other hand, the Universit, 


reminded the industry that dairy 
course graduates had difficulty in find- 
ing good job opportunities within the 
milk industry. For the 


most part, 


starting pay was low, advancement 
opportunities were limited, and few 
ittempts were made to have the avail- 
ible jobs be interesting and appealing 


to dairy graduates. 


“Dairy 
Rutgers is 


The objective of the new 
Administration” course at 
to train future executives for the milk 
ind dairy industry. The course in 
cludes a liberal amount of study. of 
liberal arts 


business administration, 


courses, and things such as letter writ- 
ing, public speaking, proper speech, 
etc. It includes as 


t the 


ground of dairy industry, its products, 


an essential part 
program, a good basic back- 


tec hniques, and problems. 


Students of the Agricultural College 
it Rutgers University, who have com- 
pleted their freshman year are eligible 
to enter the Dairy Administration 
Course starting in September of this 
ear. In addition, of course, any fresh 


man student entering the Universit, 
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this vear is eligible to sign up for the 


Dairy Administration Course. 
The New 
pledged its support and help to the 


Jersey Association has 
University in order to make the new 
course successful. One of the practical 
avenues of assistance that the industry 


will attempt to develop is to provide 


adequate job opportunities for stu 
dents as they graduate 
- 

MARKET ADMINISTRATOR RESIGNS 

William Sadler, Federal Market Ad 
ministrator for Order 61 in the Phila 
delphia area, resigned July 1. He will 
re * 
a similar capacity for the 
Louisville, Kentucky market. 

Mr. Sadler has taken over the job 
of business manager of the Maryland 
Milk 


ation, Baltimore. 


be succeeded by Ivorson, who 


served In} 


Cooperative Producers Associ 





~~ 


Write for illustrated literature. 





Partial Installation Vi 
and 2-1500 gallon Cold Wall Tanks. 


ENGINEERED COLD STORAGE 
“Jauk Specialists 


Your Cold Wall or Plain insulated Storage Tank prob- 
lems can be solved more economically by Portersville. 
Our engineering staff and production facilities are 
devoted exclusively to the manufacture of TANKS. 
Your requirements for round, horizontal, vertical or 
rectangular tanks can best be filled by PORTERSVILLE. 





ay~ 000.5 “see vs 
” ie ied 


ew of 11-3000 gallon 


Portersville 
Stainless Equipment Corp. 


PORTERSVILLE, S (BUTLER COUNTY), PA. 


SEE OUR BOOTH NO. J-10—DAIRY INDUSTRIES 
EXPOSITION—ATLANTIC CITY, OCTOBER 25-30. 
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Scots Use Diesels on Delivery 
Routes to Cut Costs 


COTTISH MILK distributors vives the same work at about one third 
have been working hard — to of the fuel cost. 
find cheaper transportation on So much work has been done here 


door-to-door deliveries. Two notable on 


that the 


routine, the great bulk of a very big 


conversion job is now 


changes have been made at St. Cuth 


berts Cooperative Association Ltd. of fleet having been transferred to diesel 


Edinburgh, which promise big say operation, 


The first unit is a Scammell Mechan 


1c il 


ings. Both discard the petrol engine 


and replace it with a diesel which Horse, a three-wheel petrol job. 










>» TRY THIS 
WORKING 


a. SAMPLE 


ge on ae and Prove 

ie ~@? to Yourself that 
sour (une (leanser 
is your best general dairy cleaner! 


The best way to judge and compare a dairy 
cleanser—is to try it under actual work- 
ing conditions in your own plant! 






@,. +! 
o* one 
EY yo” - 
wry? a 
* ks ; 


That's why we would like to send you a bay ~ 
sample of SOLvAy Super Cleanser—so that ; 
you can see for yourself why SOLVAY Super 
Cleanser is the most effective general dairy 
cleanser you can use without paying a 
premium price. 


You'll see the efficiency of Super Cleanser 
in cutting stubborn, greasy dairy soils... 
how quickly and easily it cleans and rinses 
clear in softest and hardest water . . . how 
easy it is on hands and safe for use on all 
surfaces. 


. . . for all general cleaning and 
maintenance jobs in every part 


of the plant. — 
SOLVAY 


j 


MAIL COUPON NOW FOR 


Fan SOLVAY PROCESS DIVISION 
|e Allied Chemical & Dye Corporation \ y, 
61 Broadway, New York 6, N. Y. Nt 


Gentlemen: Please send me the following: 
(1) FREE TRIAL SAMPLE of Super Cleanser 
C) Complete information on Super Cleanser | 


TRIAL PACKAGE 





Name = 





Company — aoe a 





i irencinnentimnindimesaneniniats 


City. Zone___State 


Leese ea ee wae ae awnansanwaawawea 
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This has been converted to a Perkins 
P3 diesel, with a Bedford 5 to | 
ratio high speed axle. This gives 4 
compact job, with the radiator icting 


as an underseat-heater and with access 


to the engine from a boxed 


irea on 

the platform. 
These units carry two ton loads 
of milk, handle fast and easily. ar 


ideal for housing schemes and con 
gested areas and have cut consump 
tion from 6 gallons of petrol to 1 


gallons of diesel fuel for comparabl 


work. 

The other unit is the same Scam 
mell Mechanical Horse three-wheel 
unit but left as an articulated. In this 


the petrol tank capacity is cut by halt 
and the petrol engine removed and 
replaced by a Perkins P3 diesel using 
the Scammell back axle and maintain 


ing the gearing for articulation. 
This Horse pulls a step-down traile: 

with roof, which takes 400 gallons of 

milk on 


vested areas. 


a daily run, through con- 
Main virtue of this unit 
is that it replaces four smaller units 


and so replaces four adult male work 


ers plus assistants. The one mak 
driver with assistant youths can work 
from this 400 gallon trailer over 

very wide area, provided that the 


population is dense and the delivers 
route compact. It is doing three days 
work on two gallons of diesel tuel 
an average of 24 m.p.g.—the impor 
tant point here being that the essen 
Dulk 
around a highly populated area rather 
than to take that load a long distance 
It has highly 
unit. 


tial is capacity to carry loads 


proved a economical 














"| SEE YOU GOT MY NOTE!” 
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Record Prizes Offered at 
International Dairy Show 


RIZE MONEY totaling $45,000 
will be offered at the second an 
nual International Dairy Show, 
to be held October 9 to 16 in the In- 
ternational Amphitheatre at the Chi- 
cavo Stock Yards, the management 
reports, plus silver trophy awards for 
the highest ranking winners in many 


competitions. 


The premium list, now available on 
request to the show’s headquarters, 
$42 Exchange Ave., Chicago 9, rec- 
ords cash prize listings trom Ist to 
10th place in all bull classes and from 
15 moneys down to 25 places in the 
female classes. Both top money and 
number of placing are increased this 
year in all the female competitions 


in all breeds, it is announced. 


Larger Junior Awards 
Carson Pirie Scott Company, Chi- 
cago, in commemoration of its centen- 
awards outright a valuable 
the 
of the Junior Showmanship Contest. 


nial year 
sterling silver trophy to winne 
Young people will also take part 
in the International’s Collegiate and 
1-H Dairy Cattle Judging Contests on 
the opening Saturday, October 9. 


Mrs. 


Candy 


Otto Schnering, of Curtiss 


Farms, offers the Otto Schner- 





DEALERS “WHUP” SUPPLY MEN IN 
HOOSIER SOFTBALL 
tell the 


who got the errors. All we know is 


Can't hits. 


you who got 
that three deep in reserves, the deal- 
ers gave the back of their hands to 
supply men at Anderson Country Club 
where the Indiana Dairy Products As 
sociation had their annual outing and 
a softball game. According to reports 
the 
dealers winning because they had 


more 


there was pother aplenty with 


runs. Earned or unearned. is 


not known in’ this quarter. 


Ex-prexy Carl Hottenstein, a bearcat 
lor punishment and a great hand fon 
walking in where angels fear to tread 
gave the angels a real challenge when 
he served as a human target for a 
marksmanship demonstration put on 
by one of the Indiana brothers. Bad 
enough to be shot at, let alone be 
missed at, particularly and most em 
phatically at a dairy industry outing. 


Bless my scorched ear. 


September, 1954 


ing Memorial Trophy—an imposing 
antique silver punch bowl—to be held 
one vear by the team that wins. 


The Chicago Association of Com 
merce and Industry will award a $500 


1-H 


judge; and sterling silver trophies will 


college scholarship to the high 


be presented to individual winners in 











Before these Doering PATTY-PRINT machines were installed in 
the Land O’ Lakes Creamery they were using 4 machines with 
13 operators. Now only 2 machines and 4 operators are required 
to obtain the same output — 2,400 Ibs. of patties per hour. 


You, too, can profit by the installation of Doering PATTY-PRINT 
machines. Our engineering department will gladly make a survey 
of your operations, give you technical assistance and recom- 
mendations — without obligation. Write today. 


C. DOERING & SON, Inc. 


1375 W. Lake St., Chicago 7, Ill. 


both 


ment 


sl HOW 


the 


at an awards dinner 


contests by nMinige 
in the his 


toric Saddle and Sirloin Club 


State Herd Prizes 
The Jersey Association offers $125 
the Holstein $100 
for each State Herd shown, to which 
will be added $100 offered by the 
each State Herd in all the 
The Milking Shorthorn Soci 
subsidize the 


and Association 


show for 
breeds. 


ety will shipping costs 


on State Herds to the extent of $3,000. 


the management has been informed 
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been given Loomis Burrell during his Presi 





career, among them being his ippoint- promin 
ment in 1932 as Consultant in Milk , grea 
Sanitation by the U. S. Public Health ticular! 
Service. He was made an official dele manuf 
gate to the World Dairy Congress at comm 
Berlin in 1937 by Cordell Hull, then vhere 
Secretary of State. In 1941 he was Cherry 
made a member of the General Board preside 
for Dairy Research of the Dairy and her ol 
Ice Cream Supplies Association.  [y Bov S 
1949 he was elected a member of th md ti 
Scientific Research Society of America Rapid: 

and in 1952 he received a_ bronx 
plaque and citation from Cornell Uni $84 

versity Dairy Science Association fo 
outstanding work in connection with Ett 
LOOMIS H. BURRELL HOWARD H. CHERRY the dairy industry. centra 
isan 


Howard H. Cherry, new Chairman 


Loomis Burrell Retires As ee ae a ae 


gents 

. dairy industry in 1898 as a clerk in : rhe 

Cherry-Burrell Board Chairman | iss istiers firm, the J. 6. cheny Poca 

Company. The principal product of produ 

Loomis H. Burrell, Director and Mr. Burrell started in the dairy ma this organization was the newly in sania 

Chairman of the Board of Directors chinery business 39 years ago when vented Cherry Jacketed Cream Can ies 

of Cherry-Burrell Corporation since its he joined his father’s firm, the D. H. cepta 

incorporation in 1928, resigned on Burrell Co. In 1928 this company be- When the J. G. Cherry Company ilso. | 

July !4. Howard W. Cherry has been came one of the major components in and the D. H. Burrell Company joined Cor 

elected to fill the vacancy created by the formation of Cherry-Burrell. forces to form the Cherry-Burrell Cor wn 
Mr. Burrell’s resignation. Many well merited honors have poration Mr. Cherry was elected Vice 


wil = 





















Stiff, tough bristles of black duPont nylon, crimped to retain Order 
more water. Solid Saran plastic block that’s almost inde- Super Gong and 
structible. Long, hard wear, even in daily use, is “built right many other quality 
in’? to Super Gong--the modern general purpose dairy brush Oxco dairy brushes 


that outmodes old styles. from your hardware 
Non-slip surfaces on the comfort-shaped handle; handy hang- or dairy supply Jobber. 
ing hole in the end; and individual box for storage . . . these are 


extras you get when you replace your old worn brushes with 
Oxco’s Super Gong. 


Why not order a supply today? Find out why we're so sure 
the brush will back up our claims for it. 


OX FIBRE BRUSH COMPANY, INC. 
EEE IS 








78 American Milk Review Sep 








XUM 


ng his President und Director. He played a portation from: surplus to deficit mill try following hearings on violations of 
point. prominent role in the development of areas. This is very important both to regulations concerning discounts and 
Milk , great deal of new equipment, pat states seeking new milk outlets and rebates on sales of milk by dealers to 
Health ticularly for butter and ice cream to states that find themselves short of stores and sub-dealers 
| dele manufacture. Active in business and milk at certain times of the vear. The cemlstions became effective an 
ess at community life at Cedar Rapids, lowa What is being sought is a concen May | and were aimed at doing away 
then where he has been manager of the trated product with the flavor of fresh with discounts allegedly allowed by 
e was Cherry-Burrell plant, he has been fluid milk and improved keeping qual dealers, particularly when soliciting 
Board president of the Cedar Rapids Cham ities that can be transported and dis new store or sub-dealer customers. 
Vv and ber of Commerce, president of the tributed easily. Under the regulations dealers are re 
n. In Boy Scouts, trustee of the Y.M.C.A, What form these products will tak quired to submit affidavits each month 
of the nd trustee of Coe College in Cedar isn't known. Various degrees of con certifying that all) sales have been 
erica Rapids centration, with or without retrigera made at prices fixed by OMI 
ONZE e tion, will be tried. They may be prod D \ 
uring May, the first month for 
1 Uni $84,000 FOR CONCENTRATED ucts that can be sold through auto which the onder was cllective. com 
mn for MILK RESEARCH matic vending machines plaints were fled aasiut a tote! of 
1 with Efforts to develop a practical con- Whatever the final form of th Sk deubecs Ser vickelinds 4¢ tacdieet 
centrated milk will be much expanded product, the advantages of concen to file the required reports. Besides 
as a result of a grant accepted by the trated milk would help move milk the 317 dealers who were penalized 
— University of Wisconsin Board of Re from one area to another more eff 152 dealers failed to appear and will 
d the gents at its last meeting. ciently. This would help toward sols be cited for formal hearings. Ten 
erk in The $84,000 grant will help finance ing milk surplus problems and should dealers have requested formal hear 
sherry products and especially methods for make milk available at a reasonabl ings while charges against the remain 
uct of products, and especially methods for price to consumers in milk-deficit ina 75 dealers were dismissed becans: 
ly in converting Huid milk into concentrated areas. of lack of sufficient evidence or othe: 
Can forms. Packaging and consumer ac- & technicalities. 
ore ceptance of concentrated milks will 317 DEALERS FINED FOR PRICE oe oe 
a so be studied, VIOLATIONS IN NEW JERSEY during May represented about one 
1 Cor Concentrated milk offers many ad Fines totaling $12,230 have been fourth of those who are licensed, ac 
Vie vantages imposed on 317 New Jersey milk cording to Flovd RK. Hoffman, OMI 


Am. 





\ as 
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It would lower the cost of trans- 


dealers by the Office of Milk Indus 


director. 





STURDY-BUILT 


ECONOMY MODELS 






FEATURES 


ASSURE GREATER PROFITS IN 


VENDING MILK 


FOR TAKE HOME CONSUMPTION 


CHECK and COMPARE 





at all 





or fall 


CONTAINER REMAINS UPRIGHT 
times No 
leakage; delivers full bottle 


FIXED POSITION — 
containers do not slide, 


Moved as a unit 
NO BELTS or 
simple operation; few moving 


ports; positive delivery 


PROTECTIVE CANOPY on front 
of Station, with light 


VEND ANY SIZE CARTON or 
glass; up to half-gallons. No x ? 
adjustment necessary to change 


STURDY 


BUILT OTHERS 


Xx ? 


spillage or 


individual 


tumble Xx ? 


motor drives 





product size. 


! KB. and Company for many years has been aid LATEST COIN SWITCH Nation- 
ing « number of industries through the development of out ° 9 
side vending stations and depots. This experience and back al Rejectors 6901 model; easy x ® 


Dickinson 


cround goes 


into making STURDY-BUILT the finest unit ob- 


two minute setting 


tainable. That's why you get the im 
portant extra features necessary to P ° 
proper operation and profitable sales SALES APPEAL in design 


painted white; clean; helps 


merchandise 
FOR DETAILS on the Economy Model 35, and 
Model 30, Call or Write Now. 


LOW PRICE helps build profits 

















enables testing any markets X ? 
IF IT CAN BE PACKED — IT CAN BE VENDED os 
Get the Best from The Pioneer and Leader! PSO ACS witeggieura 
unit; shipped complete; ready x ? 
F B DICKINSON & co 8000 UNIVERSITY for immediate installation and 
. e =® DES MOINES, IOWA = 
———, 
eview September, 1954 79 
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CUSTOMERS DESCRIBE 
THEIR FAVORITE MILKMEN 


By LUTHER A. KOHR 








E HAVE just finished our third reading of a great 


number of the entries received last spring for a 
contest in which milk customers throughout the 
land described in 75 words or less. “Mv Favorite Milk 


ian. 


As one might suppose, there is an emphasis that be 
comes almost boring on the use of such words as reliable 
Nevertheless 


and dependable, on friendly, smiling, kindly 


These 


milk route salesmen’s work which we often believe to be 


they are 


entries illustrate so well many aspects of the 


important, but are never absolutely certain they are 


mportant, 


Oftentimes the milk route salesman does not realize 
it, but he is the most frequent visitor some homes have 
especially those composed of elderly people, without chil 


dren or with children married and in far off cities. 


Ala.: “He is my 


favorite milkman, because he is clean, honest, dependable 


Consider this entry from Anniston, 


He always greets me with a smile and a kind word. Al 
though he has lost all his fingers on one hand, he never lets 
this handicap stand in the way of doing a good job as 
a milkman. He is my ideal son since I do not have one. 
And I am sure he would live up to the standards of a 


good son. 


And speaking of the customers who are of the elderly 


class, there are two thoughts that one gets as he 


goes 
through these entries. First, elderly people have a lot of 
time on their hands and like to participate in contests; 
been doing business with 


and second sone of them have 


the same dairy, they point out, tor 20, 37, or 43 years 


and 


in the case of a customer of Levengood’s Dairy in 


Pottstown, Pa., for 55 vears. 


OME people reported their favorite milkman’s out 
standing characteristic was: 

.. That he didn’t drink anything at all 
mim... (A 


undoubtedly 
Camden, S. C 


except statement from 


That he participates in all activities in his 
church and his community. 
Ohio 


From Springfield, 


80 


“,.. That he is a community asset because he js 
a Sunday School teacher and choir leader. . 
Anniston, Ala. 


I rom 


All of which serves to remind us that we have known 
for a long, long time that it is a wonderful thing for milk 
key active in 
church, lodge and civic affairs, but undoubtedly it pavs 
off if this thought is kept in mind for all of the milk rout 
We 


affairs. 


plant owners and_ their executives to be 


salesmen. should encourage them to participate hi 


such 


Other entries, undoubtedly from very. religious peo 
that “My Milkman 
that does not deliver milk on Sunday 


ple, emphasized the fact Favorite 


works for a dairy 


Undoubtedly there are people in the dairy industry 
mostly milk route salesmen, who believe that the custom 
er's only interest is to see that she gets her milk on tim 
and that she doesn’t want to be bothered by somone try 


ing to sell her more milk or by-products. 


But some of the entries even stressed the salesmanship 
of the milk route salesman as one of his chief and favor 
ible characteristics. 

Here are some examples: 

“... Lf asked about the different grades of milk 
or cream, he (the route salesman) explains each one 


of them so I can understand. . . .” (From Washington, 


m. 2. 


“.. He has explained how his dairy makes the 
best cottage cheese and also the different kinds of 
milk and their uses so that I can meet the require 
From York, Pa 


ments of my family’s needs. 


When his company offers a new product, 
he introduces the item to the customers after he has 
the item from 
From Opelika, Ala 


finished his deliveries. He describes 


vitamin content to price. 


OME customers took the time to write laudatory esti 
mates of their milk route salesman even though the 
have never seen him! 

Consider these: 

“Our that 


punctual friend who’s never failed us yet. Traveling 


favorite milkman is unknown _ but 
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’ in the early hours of the morning, he distributes his 
wares of bottled sunshine, ete.” (From Auburn, Ala.) 


“I see my milkman only two or three times a I H E 
vear to speak to, But in my family we know he is one 
sincere and dependable friend. We pay our milk bill N EW 


each month at the office and there never is a single 





error. | really could not say what this good man looks 


like, but in our home our milkman rates first with his i“ 
devotion to us for so many years.” (From Philadel- IQ - UJ R N i ¥ N Fo 
phia, Pa. 


“Since I usually leave home before the milk truck 


arrives, | do not know the name of “My Favorite fo >» | \ ‘ 4 $ -_ 
Milkman, but not once during 14 years has he failed X Me N 4 be a 
et + a » 


to deliver my allocation of milk, etc.” (From Colum 








bia, S$. C 
These are just three of many, many examples where FEATURING A 150° 
! the milk route salesman delivers milk to a customer who 
is billed monthly and pays the bill by mail or at the office. DUMPING ARRANGEMENT 
he is It seems to this writer impossible (but here is the 
From proof!) that so many milk route salesmen would be content 
to do business week after week with a customer they never 
known see and in hope that everything is all right. It just seems 
or milk impossible that some of these route salesmen would not 
tive in drop around to these customers’ homes at least every three 
it pays months, even in off hours if necessary, and say, “Hello! 
k route Is evervthing all right?” or, as a last resort, make an 
pate in occasional phone call. 
° ° ° 
8 sag NDOUBTEDLY there are many milk route sales 
ilkman men who think it is a lot of hooey when they are 
inday. told that little things mean a lot, but here are just 
i few of the countless examples found in the entries: 
dustry “... He picks up my paper and lays it alongside 
meres of my dairy products, and, being a semi-invalid, be 
saat lieve me it helps me a lot. . . .” (From Orlando, Fla.) (| 
ne try- sec? 
‘... In the wintertime, our milk is never frozen 
because he opens the garage door, puts the milk in- THESE FEATURES 
ane side and then closes the door. . . .” (From Canton, ae 7 
favor $C. 
“ , Partition separates cleaning from ster- 
.. . He doesn’t knock on my door as if he would : . 
tk beat it down. . . .” (From Dalton, Ga.) ilizing stations. 
mi 
one Other points many customers emphasized was the ® Saves costly space. 
ston, friendliness to children and pets that their milk route sales , 
men displayed. , , , paste . 
we . ® Provides maximum visual inspection 
- the That the route salesman oftentimes knows more about ; ? ; 
s of conditions on his route than customers realize was dem for incoming AND outgoing cans. 
sive onstrated in a number of the entries, such as this one: —— ; 
Pa. “ Wi oe ow pone ® Eliminates necessity for separate re- 
... With my baby sick and because of extreme ; 
lant medical and moving expense, I told my milkman to ject conveyor. 
has stop delivering milk, but that afternoon he brought ' 
rom two quarts of milk and said he would see to it that © Completely accessible for cleaning 
Ala my baby had milk and for me not to worry about and adjusting. 
paying. In three weeks, I was able to start paying the 
money for the milk, but I'll never be able to repay ® All controls within easy reach. 
: “me him for his kindness.” (From Cayce, S. C.) : 
1 they 


° ° 6 


HERE were plenty of humorous incidents related, KENDALL- LAMAR 
” as for example, this entry from Pottstown, Pa.: on 8) R PO RATIO N 


.. . Not once, but twice I came down to 


ling find our teen-age daughter’s wallet on the top of our POTSDAM, NEW YORK 
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HALF-GALLONS AND GALLONS 
Wash your jugs the easy Girton Way! 
your 


Regardless of 
Girton 
Washer to fit your operation and reduce your costs! 


production, there is a fast, economical 





The Girton 
Jug Washer, 
Model 50SAJ 


Available in 3 widths with capacities ranging from 8 to 
This machine will wash standard 
Also 


24 jugs per minute. 
round and square gallon and half gallon jugs. 
rectangular half gallon jugs. 





V@co 


9 @ ¢ ’ 4 
Girton Pressure J 
Jug Washer y 
Model 503 > 


The Girton Pressure Washer is available in either straight 
or compartment models. Low cost, fast and efficient! 


Send for Bulletin and the name of your nearest Girton Dealer. 


ANUFACTURING 


e MILLVILLE. PA. 


OMPANY 
_————_—_—__ 





milk bottle insick 


the door. The milkman h taken 

the key attached to the wallet out of the door, wher 

my daughter had left it upon coming home the night 

before. The milkman unlocked the door and put thy 
wallet inside so it wouldn't be stolen 

“My daughter's habit was to talk on th porch 

with her boy friend after she unlocked the ind 


then she would forget the kev. 
“P.S.—She married the boy!” 


The first prize winner of this contest was Mrs, H. kK 


Jameson, of Pottstown, Pa., who wrote about her favorit 
milkman: 
“He is always on time for delivery and colle 
tions. He is mannerly, courteous, never impatient 
with youngsters of whom he is very fond. Nothing 


is too much trouble for him to please his customers 


“Tf all of us would have a fraction of the warmth 
and friendly spirit that is so much a part of the man 
this world would 


who delivers health to my home 


be a better place in which to live.” 


The from-the-heart statements of the thousands 
customers who participated in this contest « mphasizes 
once again that the customer is not inclined, but dete 


mined, to buy milk on the basis that the primary consid 


eration to her is the caliber of service and of secondar 
importance is the quality of the products 
* 

PUERTO RICAN INDUSTRY GETS DISA HELP 

Dr. John L. Barnhart, Technical Director of Dai 
Industries Supply Association, is on a limited leave 
tbsence from his duties with the dairv supply and equip 
ment group to advise the government of Puerto Rico o1 
various current phases of a well-advanced Island dai 


by-products plant project. 

Dr. Barnhart has been engaged to go to Puerto Ric 
Dairy hh 
Islan 


Administration h 


by the non-profit educational and consultative 


dustries Society, International, which through the 


government's Economic Development 


been advising interested dairy industrialists there on meat 


ol taking care of an annually mounting seasonal surplu 


production of milk, as well as on strengthening the dai 
the commonwealth generally 


economy. of more 


Develoy 
Administration officials, as well as with a number 
Bart 


{ xpe 


Consultation with processors and Economic 
ment 
other dairv-industrv-related persons will occupy D1 


‘ 


hart’s time on his field trip for the Societv. He 
ilso to survey existing and potential outlets for product 
His on the-Islar 


to nearly a \ 


manufactured from the surplus milk. 


ictivity will thus add further substances 


detailed counselship by the Society to the dairv indust 
there. 


An original many-sided Society dairy economic s! 
vey was requested in 1953 by the Economic Developmet 
Administration and was carried out by Irving C. Reynolds 


Franklin Ice Cream Company, Toledo, Ohio, a past pres! 


dent of DISA, following which the Society submitted 
comprehensive report to the Administration and the dait 
industry. Robert Rosenbaum, David Michael Co., Phila 
delphia, the Society's Board Chairman, before 1955 ha 
individually greatly stimulated forward-moving dairy pla 


ning in Puerto Rico 
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sil CALIFORNIA SENDS COWS TO SCHOOL 
vhere \ half million full-color portraits of Jeading dairy 
night ithe breeds have been distributed to) grammar school 
it the children. agricultural students and breed — associations Cali overcome 
throughout California as an educational service bv the 
porch California Dairv Industry Advisory Board. a 
~ o 
s. Hk hé 7 
favorit _— 0 Se inl 
ps 
collec | i 
* ” i 
atient er. 1-4 
othing . 
OmMe;rs — ba) 
eS eel os 
mth ‘or ¢ 4 ‘oF , 
Co oman - a . = 
would =o — 
sands. of “¥ a 
hs wae fs 
Phasizes 
it dete — 41 & 
consid } es “~ } 
vy 2 
‘condar Td Pee \ 
o naa 
. HELP 
rf Dain 
leave ol 
| equip 
Rico ol 
id dairy ° . . . i 
W. B. Woodburn, manager of California Dairy Industry Advisory i i : 
Board points to one of half million posters showing dairy cattle Slow vat cooling and excessive pump ng after 
rto Ric breeds that are being distributed in California schools. cooling need no longer cause “‘settling’’. For Kraft 
airy Ih Stabilized Chocolate-Flavored Powder #3 is 
e Islan While no Brown Swiss, Jersey, Holstein-Friesian specially formulated to overcome those trouble- 
a Guernsey nor Ayrshire has ever been bred to be judged makers and produce a really delicious chocolate 
in dinate 100% perfect, these illustrations show the ideal for each dairy drink. 
surphis breed. Each painting, showing the cows in their mative If you are set up for quick cooling, then use 
a lial habitat, was approved by Prof. Eddy Gordon, Dairy Ex our other product, Kraft Stabilized Chocolate- 
' id ; 
tension Specialist of the University of California and thi Flavored Powder #1. It, too, makes a fine, 
top world authority on the subject. *‘chocolaty’’, low viscosity drink that will not settle. 
develop Choose the powder best suited to your operation. 
' \ brief description of the origin, development and ~ ‘ ; <6 co 
mber ( tl Either will give your product a delicious “‘choco- 
ther information on each breed augments the information oo + > . , , 
r. Barr laty”’ flavor and a low viscosity much like fluid 
: furnished in the pictures alone. Grammar school teachers - . . m...: 
exper ; milk. Kraft powders are economical. Their conven- 
? is well as agricultural and teachers colle mistructors r ‘ ts : 
produc ' rt ray ‘rues: | aid ience and ease in handling save time and money. 
e-Islar ee eC a oe ee eee, Ee Order a 40-lb. trial case of either #1 or #3 today. 
t years \cceptance ol the sc picture Ss has far exceeded thre Write to Phenix Foods Company, Dept. \.951 
industr wiginel intention of distribution in California only. ‘Tens 460 E. Illinois St., Chicago 90, Ill. 
if thousands have been ordered and paid for by) schools 
nic su ind other organizations in practically every stat 
lopme! 
1 ld Phe project is part of a long-range educational pro 
*VROIdS 
‘ gram for the development of California’s dairy industry 
S yres 
] ind Increasing the consumption of dairy products 
nitted a 
ve dair' The original art tor these illustrations was created 
Phila ind prepare d with meticulous attention to detail by Bris STABILIZED CHOCOLATE-FLA VORED 
53 ha wher, Wheeler & Staff, the San Francisco advertising 
ry pla gency, who is serving the California Dairy Industry Lu 
Advisory Board. Manufactured by Phenix Foods Company POWDER ++ 3 
Review September, 1954 83 
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Engineered to Maintain Any Temperature 
Required Throughout The Trip! 


or 


de MOT USE) 83 TOSETHER 
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THE IMPROVED TRUCK PLATE 
With 4 Connections 
For Easy Installation 


Economical to operate with uniform temperature 
assured throughout the trip. May be charged by a 
self-contained unit on truck, or by connecting to a 
central system with DOLE special flexible connections. 
Can carry eutectic solutions ranging from —59° to 
+26°. Available in sizes to fit any application. In 
standard thicknesses: 4-Connection @ald- Gels —2'e"' 
and 258”; 3-Connection @old- els —\\2''. 

Write for facts on @old-@el Truck Plates 


VISIT OUR BOOTH AT THE DISA SHOW OCTOBER 25 THRU 30 


DOLE REFRIGERATING COMPANY 


POLE 5932 NORTH PULASKI ROAD, CHICAGO 30, ILL. 


cow Matis 103 PARK AVENUE, NEW YORK 17 


Ek In Canada: Dole Refrigerating Products, Ltd. 
44 Elgin Street, Brantford, Ontario 


Maximum Refrigeration Efficiency 


DOLE 


=> ea2@Geea sé 


THE LINE 
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COMING EVENTS | 


International Fair of Ghent Ninth Inter 
September 11-26 at Palais des lI loralie | G]) 
Belgiun Contact Administrative Off 
Floralies Park, Ghent 


Wisconsin Milk Sanitarians Association 
September 13 at Madison, Wis 

American Butter Institute—Annual Meeting, S« 
17 at the Knickerbocker Hotel, Chic ago 

Florida Dairy Association Field Day—Septen 6-17 
the University of Florida 

New York State Association of Milk Sanitarians ang 
Annual ay Industry Conference of Cornell Unive. 


sity——September 20-22 at the Hotel Ten 
Packaging ~ceereclina Manufacturers Institute 
Meeting, September 23-26 at the Grove Parl 
ville, No. Car 
National Dairy Cattle Congress Annual Cong: Oct 
2-9 at Waterloo, lowa 
International Dairy Show Annual Show, Octo Y_1¢ 


the Union Stockyards, Chicago, III 

National Automatic Merchandising Association — \; 
Convention, October 10-13 at Washington, [D. ( 

North Dakota Dairy Industries—State Convention, Oct 
12-14, Fargo, N. D 

Vermont Dairy Plant Operators and peemngens. Association 

Annual Meeting and Conference, Oct 3-14 

the University of ‘Vermont, Burlington 

National Association Retail Ice Cream Manufacturers 
\nnual Meeting, October 20-23 at the Traymore Hot 
\tlantic City 

International Association of Milk & Food Sanitarians 


Annual Meeting, October 21 at the Hotel Mort 
\tlantic City 
Milk Industry Foundation Annual Convention, Oct 


24-27 at Chalfonte-Haddo1 Hall, Atlantic Cit 
International Association of Ice Cream Manufacturers 
Annual Convention, October 27-29 at Atlantic Cit 
19th Dairy Industries Exposition Sponsored by Da 
Industries Supply Association, October 25-30 at ( 

vention Hall, Atlantic City 

Iowa Creameries Association, Iowa Milk Drivers Associa 
tion, and Iowa Creamery Operators. Association 
Annual Convention, October 29-30 in Cedar Rapid 

Dairy Manufacturers—15th Annual Conference, N« 
3 4, Michig an State ( olle u¢ 

Exhibition of Food Trade and Industry Equipment. Se 
Exhibition, November 3-11, Paris, France, at the “I! 
des Expositions 

New York State Milk Distributors Annual \eeti: 
vember 9-10 at Hotel Ten Eyck, Albany 

New York State oy Boosters——Annual Meeti: 
ber 9 at Hotel Ten Evck, Albany 

University of Maryland Dairy Technology ping oie 2 
Tenth Annual Conference, November 9-10 at t 
Marvland, College Park 


Kansas Ice Cream and Milk Institute—Annual Convent 
November 28-29 at the Lassen Hotel. Wichita 
Nebraska Dairy Industries Association— First Annual | 
vention November 3) and December 1 at the Cast 
Hotel, Omaha 

Western State Convention Annual Convention, ¢ 
Dairy Products \ssociation, December 5-7 at the ¢ 


mopolitan Hotel, Denver, Cok 

Wisconsin Milk Dealers and lee Cream Manufacturer < 
Association \nnual Meeting, December 7-9 at tl 
Schroeder Hotel, Mi kee 

Washington State Dairy 1 Peandation and distr mg State 
Dairymen’s Association Annual Co 


) 12-15 at the Olympic Ho Seattle 

I'linois Dairy Products “Association \nnual ¢ 
December 13-15 at the Conrad Hiltor Hot 

North Carolina Dairy Products Association \nnual | 
vention, January 13-14, Carolina Hotel, Pine I 

Louisiana Dairy Products Aaseeaton Annual ¢ 
January 16-18 at the Jung Hotel. New Ort 

National Dairy Council Annual Midw inter ¢ 
lanuarv 24-26 at the l.aSalle Hotel. Chica 

Ohio Dairy Products y= Annual Ci 
Januarv 24-26, Net inds Plaza Hotel. ¢ 

Dairy Products Improvement Institute, Inc. Fight! 

ual Meeting, January 27 at the Hotel Com 


Ni w York City 
University of Maryland Ice Cream Conference 


ual Conference, January 27 at College Parl 
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Michigan State College Dairy Engineering Conference— 
nnual Conference, March s-Y at East L 





| ansing 
Mic 
Nisconsin Dairy Manufacturers —Annual Conterence, \March 
the University of Wisconsin, Madison 
pennsylvania Association of Milk Dealers Annual Con 
enti \pril 27-28 at the William Penn f[lotel, Pitts 
SHORT COURSES 
Milk Industry Foundation—1625 Eye St., N. W., Washing 
ton , D C P 
Sales Training Institutes October 4-15; Novembe 


vember 29-December 11 
Oklahoma A&M College Professor H. ¢ 


of Dairying, Stillwater, Okla 


()lson Dept 


aeny Industry Conference — November 3-5. Discussions 
| demonstrations on the manufacture and handling 

i major dairy products 
Pennsylvania State College State College, Pa. Write to 


\ Leland Beam, Director of Short Courses, ( 
Agriculture, State College 
Ice Cream Course for Dairy Equipment and Supply 
Men—December 6-11 
Testing Milk, Cream and Dairy Products 


olle ge ot 


January 3-8 


Ice Cream Course for Plant Men—January 1()-22 
Market Milk and Milk Supervision—January 24-Febru 
ary 9 

Texas Technological College—J. J. Willingham, Head, Dept 


Dairy Industry, Lubbock 
Short Course—-November 17-19 
strations on milk, 


Lectures and demon 


cheese, ice cream, et 


University of Florida With the assistance of the Florida 
Dairy Association. Contact Dr Ke L. Fouts, Head, 
Dept. of Dairy Science, Gainesville 


Dairy Plant Operators 

University of Maryland College Park, Md. W. S. Art 
buckle, Professor of Dairy Manufacturing 
Sixth Annual Ice Cream Short Course—January 17-27 

University of Minnesota —\Vrite to Professor W. B 
Dairy Dept., St. Paul 1, Minn 
Dairy Products Institute September 
ical and economic problems. Dairy 
September 17. 

University of Wisconsin—Apply to J 
Director, Short Courses, 108 Agricultural 
versity of Wisconsin, Madison 6 
Buttermaking Short Course, Cheesemaking, Ice Cream. 
Market Milk, Concentrated Milk Products October 4 
November 13. Students may enroll in only one of 


October 14-16 


Combs 


15 17 Pechnolog 


heldmen’s conterence 


Wilkinson 
Hall, 


Frank 
| 1 


above 
ve courses 


W. VA. DAIRY PRODUCTS CONVENTION 


The West Dairy Association con 
luded annual convention August 1-3 at The 
Greenbrier, White Sulphur Springs, W. Va. 
attended the 


Virginia Products 


a successful 


Approximately 


275 people convention. 


The featured speaker at the 
M. Trout, 
State College. 


on Some 


was Dr. 
Manufactures at Michigan 


morning session Dr. 


convention 
Protessor of Dairy 
At the Monday 


Dairy Lessons from Europe,” 


Trout 
spoke 
dairying in the various European countries he visited. 

Also at the Monday 
Vitex Laboratories. 


How About 


discussing 


session, C, E. Hildreth of the 
Harrison, N. J., talked on the question 
This Low-Fat High-Vitamin Milk?” 


Tuesday morning, Dr. Trout talked on 


Dairy 


“Some. Perils 


on Misinformation on which he re 


Products” in 
viewed 


some of the misleading articles and statements 
published concerning dairy products 
Miss Mary Pullen, director of the Southern West 


Virginia Dairy Council, “Dairy Council Work.” 
Miss Pullen very ably demonstrated procedures in teach 
ing about dairy products in elementary schools. Mr. R. J. 


Werner, Milk 


spoke on 


general manage Industry Foundation 
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The TRIANGLE R-4 
is now FASTER than ever 


with the same 


FOAM-FREE | 
filling 


PINTS UP TO 33 
PER MINUTE 





QUARTS 
UP TO 24 
PER MINUTE 


Up to 33 pints and half-pints per minute—double the output 
of any other machine in its class. That's the kind of production 
your R-4 Paper Carton Milk Filler can now deliver. If you 
are interested in supplying milk to schools, institutions, 
industrial plants and vending machines—think what pint and 
half-pint production like this can mean to you. And when it 
comes to quarts, the R-4 has a proven production rate up to 
24 cartons per minute. It’s by far the fastest carton filler on 
the market designed and priced for the small and medium 
sized dairy. 


10 TOP FEATURES OF THE R-4 


1. Speed 

2. Automatic, one-man operation 
3. Accurate, measured fill 

4. Four filling valves 

5. Complete defoamer system 


6. Fills all sizes of Canco Cartons 
7. Rapid change over 

8. Quick wash up 

9. Meets all sanitary standards 


10. Long life with minimum main- 
tenance 


You can get an R-4 for far less than you think, and if you wish, you 
may purchase your machine on the Triangle-Pay-As-Y ou-Package Plan. 


Canco Cartons of stock design, or your own special design are 
immediately available with the R-4. 


Return the coupon for complete information. 


TRIANGLE Package Machinery Co, 








[MEMBER] Bagby Division 
[NATIONAL] 6658 W. Diversey Ave., Chicago 35, Ill. 
cent Information Please! On the R-4 
yy Name ———— 
Company a 
Address aD 
City. Zone State —— 














Fort Wayne Can Filler 


AIR 
OPERATED 


APPROVED 
METHOD 
OF FILLING 








CLEAN 
FAST 
FILLING 





FILLS 5, 8 AND 10 GALLON CANS WITH 6's” 
OR 7'4" NECKS 


UNILEVEL DRIP PROOF VALVE — FILLS ALL CANS 
TO THE SAME LEVEL 


STAINLESS STEEL FLOAT INLET VALVE — DIS- 
CHARGES AT THE BOTTOM OF THE TANK TO 
PREVENT FOAMING 


SIMPLE — RUGGED — EASY TO CLEAN AND 
OPERATE 


Manufactured By 


Nort Wayne Dairy Equipment Co. 
Winter Street and Wabash Railroad 


Fort Wayne, Ind. 


ESTABLISHED 1906 
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Washington, D.C. spoke briefly to the group 
the problems facing the dairy industry. 
Newly elected officers for 1954-55) ar follows 
president—Hugh Gall, Greenbrier Dairy Product Lewi 
burg; vice president—Jack Sharp, Telling’s Ice Cream ( 
Iluntington; and secretary-treasurer—S. |. Wee W. \ 


University, Morgantown 


WASHINGTON, D. C. DAIRIES IN 
SAFETY CAMPAIGN 


In a concerted effort to reduce accidents, the leade 
of the Me tropolitan Washington dairies have taken to the 
air waves to warn mothers of the danger to children pli 


ing around milk trucks making home deliveries 


(TE Lk. EL 


at cw  ‘hew 
\ | : ! : } 
~f 










Milk officials in WGAY safety crusade: (Left to right) William 

Wellener, Route Superintendent, Chestnut Farms Dairy; Joseph W 

Cotter, Sales Manager, Harvey Dairy; Fred Johnson, Sales Man- 

ager, Alexandria Dairy; Mike Burchell, President, Alexandria 

Dairy; Charles Weaver, assistant sales manager, Thompson's 

Honor Dairy; and Don Sheard, personnel and safety director 
Embassy Dairy. 

Radio Station WGAY, Silver Spring, Maryland 
host this week to William Wellener, route superintendent 
Chestnut Farms Dairy; Joseph W. Cotter, sales manag 
Harvey Dairy; Fred Johnson, sales manager, Alexand 
Dairy; Mike Burchell president Alexandria Dairy; Charl 
Weaver, assistant sales manager Phompson’s Honor Dai 
ind Don Sheard personnel and safety director, Embass 
Dairy. 

Bach dairy representative taped a special message t 
mothers as oa public service which will be heard ovel 
WGOAY at least once a day during the month. 

In addition, all other local radio and television sta 
tions in the area are carrving these public service an 


nowuncements during this spec ial clrive 


BALDWIN APPOINTED TO 
FOREIGN TRADE COMMITTEE 
Dr. F. Bruce Baldwin, vice president of Abbotts 
Dairies in Philadelphia, has been appointed by Secreta! 
of Agriculture Benson to serve on an advisory committe 
on foreign trade in dairy products. The committee has 
been established to provide advice, information and re 
ommendations to the department in its development ¢ 
programs relating to the foreign agricultural field Dr 


Baldwin's appointment will be effective until January 1956 


American Milk Review 
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mn GOVERNOR, SECRETARY GET DAIRY 


INDUSTRY SYMBOLS Mpg So Much 
tolloy Dur recent ceremonies Opening a section of the 
Lew New York State Thruway at Weedsport, New York, Gov / at 
arn mol The ma E. Dewey Was presented a gallon bottle of e FV | TANK 
W. \ ilk by Charles A. Cusick, State Assemblyman, in behalf / 
¢ the Dairy Farmers and Milk Distributors of Cayuga 


@ 
a for So Little! 


Cud 


' 
rei pl 











New York State Assemblyman Charles A. Cusick presented Gov- 
ernor Thomas E. Dewey with a gallon of milk at opening cere- * 5 + 
rm monies for the new super highway. Presentation was made on rVisl-latae Ss Finest 


behalf of New York dairy farmers and distributors. 


Governor Dewey has been a long-time booster of LOW PRICE 


ilk and dairy products in New York State. The bottle of 


paren ilk was given to Dewey by the Farmers and Distributors Vd | COOLING TANK 
seph W 


1 token of their appreciation of his support of the state 





es Man- 
xandria tiry industry 
mpson’s 
director The glass milk container presented to Governor . ; : 4 
Dewey was especially designed, manufactured and im Mr. Dairyman, if you've been looking for 
and vy rinted by the Thatcher Glass Manufacturing Company a farm rele) late ielal.4 that will give you the 
itendent Imira, Ne O . 
seen —_ » on MOST for your money . . . that will save 
Nanas t LOU ie ere OnN Secre ‘ 8) VTC > < ‘ . 
ood : er: camenne tery Aguas Save you many dollars . . . that will MAKE 
- !. Benson was presented a milk carton representing the F 
| 
Chark 65 billionth paper container produced in the United States. MONEY for you, here, at last, is the tank 
) ai ’ . 
" : = ™ you've been looking for. 
“ITDASS 
_ Girton presents ‘THE SCOTSMAN," a low 
ard: over priced farm cooling tank that sets new 
; standards of performance at low cost. This 
SbOTL Sta 
vice 21 tank is a proud addition to the famous 
Girton line of farm cooling tanks. 
Send for Bulletin and 
Abbott See It in Booth 408 at the Dairy Show 
yecretar . & . ‘s 
nrmmtte " ; i ; 
ttee has 4 i “ 
d ; ~we b>: 
aie E. M. Norton, executive director of the National Milk Producers IR TON CWA Fh h$lle BOvVlinnba 
ment ( Federation presents 65,000,000,000th to Secretary of Agriculture — os 
eld. D E. T. Benson. Looking on are W. F. May, left, of the American . e MILLVILLE. PA 
ey 195 Can Company and P. B Healy of the National Milk Producers 
: Federation 
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Combined production of all makes of paper cart 


Bi 
running about 10 billion units per year. Presentatio eir he 
the symbolical container was one of the ey ( Yo 
memorating the 20th anniversary of the first « rcial + ae 
successful paper milk container. family ; 

e Ww 


rl 
FLAVORED MILK DRINKS GET PLAY IN OHio 


“Take one,” transit riders are urged. “Tak 


me fj we have 
easy-to-prepare recipes for flavored milk drin} vhile ri 
This method of getting flavored drink recipes jn receptr 


the home and taking better advantage of a 
space on the inside of buses is being tried wit} 
in Stark County, Ohio 


success J CEN 


\ 


jairles 


oo~ ws listribu 
' wy 
When Its ) | 2” 





KaoTls | 
CLEANER hy Fond | = 
the 


Here Are Three Favorites! | ""“" 
—<— —_—_“ I= on 

) = ) oo |“ 
8) EN) |S 
Wess ‘d ive 
.), memes | 5 


, pee 2 “4-7 halries 
( rcoue: 9 Og, Mf O 
4 = ee | hey 
~~ a 
4\ 











Many of America’s 





i 
f 
. * * wee ter & nm no 
most efficient dairies el eenad b 
— top names in the rman Pe > 
field—have standard- : : This advertisement, run over the names of 12 dairies, promoted SUTICH 
ized Ri & Ad Lt ’ E three favorite milk drinks. Radio spots and recipes attached to und 
ized on kice ams : es } bus cards were also used Ovi 
Can Washers because a ' J 
they get cans cleaner ’ =: ’ Tablets of these recipes have been prepared al Val 
and are so well built placed on all the dairy industry advertising cards for the the in 
that they give many ~ remainder of the summer by the Public Relations Cor the 
more years of trouble- mittee of the Stark County Dairy Industry. Space is reg 
free operation. “bed larly being used on the Inter-city buses, between Cantor in 
Write for full details. Massillon, and Alliance, on the buses in Massillon, and i tabil 
Alliance. in 
“Urging the use of milk in preparing flavored drinh ETS 


RICE & ADAMS Division for summertime refreshment is one of the best ways know em 
to stimulate fluid milk sales in the summer slump seasot 
W-P EQUIPMENT CORP. 


says Harold R. Jones, of the Harold R. Jones Compan kp 
16 Forest Avenue Buffalo 17, New York agency for the Stark County Public Relations Committee g 
American Milk Review Sept 
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‘But you cant get people to try Havored drinks in 
their home simply by telling them what a wonderful idea 
t is. You have to show them how to make these drinks, 
et the recipes into the home, into the recipe book of the 
family chet. 

“There are nearly a half-million people riding these 
hyses on Which we have space each month. Most of them, 
we have found, are women. And at this time of the year, 
while riding a bus, we feel theyll be plenty thirsty, and 
receptive to the idea of trying these refreshing drinks.” 


CENTRAL BUYING AGENCY FORMED BY 
CALIFORNIA INDEPENDENTS 


{ new organization exclusively for independent 
dairies has been started by three California processor 
distributors, Lucas Valley Dairy of San Rafael, Red Top 
Dairy Products, Inc. of Vallejo and Sanitary Dairy, 
Woodland. 

Incorporated as Associated Independent Dairies of 
America, one of the organization’s major functions will 
be to act as a central buying agency for dairy supplies, 
equipment, insurance, advertising materials, and any othe: 
items that can be procured more economically through 
volume purchases. 

Regularly scheduled meetings of the Association will 
iso provide an opportunity to exchange ideas, information 
ud experience on all phases of dairy operation. It is 
further anticipated that Association members may even 
tually adopt a single brand name to be used jointly by all 
\ssociation members, thus effecting a considerable saving 
u the purchase of product containers and advertising 
naterials. As membership increases this common brand 
ame will permit the use of low-cost mass advertising 
vedia. This brand name and the accompanying packaged 
lesign have already been selected and market-tested. 

The idea of such an organization developed from 
int meetings the three founding members have been 
ilding during the past 3/2 years with the San Francisco 
idvertising agency that handles each of their individual 
ulvertising accounts. Originally intended solely for the 
liscussion of advertising and sales problems, these meet 
ngs gradually materialized into forums on all phases of 
processing and distribution of dairy products, and the 
lairies began to interchange key personne] for short 
periods to study each other’s methods. From this mutual 
help program came the realization that a larges group 
£ non-competing independents would furnish not only 
t broader base of experience to draw on but also provide 
sufficient purchasing power for centralized buying. The 
founders of the Association feel that such a group could 
provide its members with practically all the competitive 
advantages of the verv large dairies without sacrificing 
the independent’s identity, flexibility and unique position 
in the community it serves. 

\dditional members of the Association will be limited 
to independent dairies of good reputation and financial 
stability whose sales territories do not conflict with those 
t any of the current members. Admission of new mem 
bers will require 100% approval of the Association 
membership. 

Inquiries regarding the Association can be sent to 
F. P. Newton, secretary of the Association, whose address 
SY Sutter St., San Francisco. 


September, 1954 





"Conversion to 
C.1. P. Lines is easy 
and economical 
with rugged 
precision-built 
A-P.-C Fittings” 


Clean-in- Place 0 


A-P-C 
Fittings are 





designed for permanence 
The round nut for joints not 





only defies loosening through jarring — 

but it can easily be tightened to virtually any tension 
to prevent line sag. When you install A-P-C Fittings 
for C.I.P. lines your set-up will give you 
trouble-free service long into the future. Yet the 
line can readily be taken down if at any time a 
change is needed 


ALSO AN A-P-C EXCLUSIVE 


Standard 3A ferrules can easily be removed from tubing with 
the exclusive A-P-C Ferrule Puller — and the same tubing can 
then be expanded into the A-P-C clean-in-place ferrules. No 
scrapped tubing. No re-measuring 

No guesswork 







SALVAGE YOUR STANDARD FITTINGS 


Any standard A-P-C Fitting or Valve can 
be quickly and economically machined 
to convert it to an A-P-C clean-in-place 
gasket seat. It saves the investment in 
a new fitting. 


So, for economy, convenience and effi- 
ciency — as you convert to C.I.P. sani- 
tary lines, standardize on A-P-C. 


ALLOY PRODUCTS CORP. 


1065 PERKINS AVENUE WAUKESHA, WISCONSIN 
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QUANTITY DISCOUNTS INTRODUCED 
DES MOINES 


IN 


HE Northland Milk Company of 
Des Moines 


hopes and a large head of promo 


lowa, with high 
tional steam, has brought the Elwell 
plan of quantity discounts to its retail 
customers. Northland gave the plan 
a series of practical field tests before 
July 10 
however, the company formally intro 


duced it to Des Moines. 


making the big move. On 


bold 


down the cost of home delivery. Op 


The plan is a move to cut 
erating on the proven theory that it 


costs just about as much to deliver 
one quart of milk as it does several 
quarts at one stop, the Elwell plan 
deliberately sets out to make the one 
their share of 
In the Des Moines 


market milk was selling at 


quart customers pay 
the delivery cost. 
19% cents 
i quart when the plan was introduced 
in July. 


the first 


Northland raised the price of 
strenuous 5} 


All subse 


quent quarts got an even more strenu- 


quart by a 
cents to 26 cents a quart. 


ous discount of 10 cents to bring the 


price down to 16 cents a quart. 


either 
milk 


delivered or they are going to furnish 


The one quart customers are 


going to pay tor having their 


their own delivery service and get 
milk at Either 
the Elwell plan figures to win. If the 


their the store. 


way, 
one or two quart Customers go to the 
their place will be taken by 
larger customers attracted by- the dis 
If they will 


pay the cost of delivery, making what 


store, 


count plan. stay they 
previously was an uneconomic step, a 


sound piece of business. 


According to the Northland firm, a 
family that uses as little as two quarts 
of milk per day can save the cost of 
an entire month’s supply of milk du 
course of the Taking 


ing the yeal 


T. M. HINES, President 





luncheon. 





lll 


The quantity discount plan was introduced to Des Moines consumers at a large public 
The State Dairy Commissioner, center, expressed considerable enthusiasm for 


the plan as he talked with Northland officials. 


$ quarts every other day, the family 


would save four cents a_ delivery 


which would add up to $7.32 a year. 


When the plan was tried out in 
Perry, lowa customers ate it up. The 
average order in Perry is five quarts 
under the quantity discount plan com 
slightly than three 


yared to more 
] 


quarts in cities using the standard 


method of pricing. Customers switched 


to the quantity discount plan about 


five times as fast as they normally 
change dairies. 
The experience on four test routes 


shows that the plan has a definite 
appeal. 
Perry, lowa—The 


plan was first in 
troduced in Perry early in May. Cus 
taking 


five quarts per delivery, considerably 


tomers are now an average ol 


above the average of | slightly 


Ove! 
three quarts per delivery on routes 
in Des Moines and other major cities 


using standard flat pricing plans. Size 
of the route has been and is still in 


creasing steadily 


Established 1931 


Indianola, Iowa—Size of the aver 
age delivery in Indianola is also five 
quarts. Within six weeks, Northlar 
Milk Company established a rout 


here—with the help of Q.D. pricing 
that taken ls 


months to establish in a market wit 


would normally have 
similar competitive conditions but 
incentive. 

Sun-Rich, Des Moines—The siz 


this route has increased 25% 


1 


since 
introduction of Q.D. There has b 
a considerable increase in sales to pr 
vious customers as well as gene 


increase in number of customers. Ave 
age delivery size here ranges betwee 
four and five quarts, again bigger t 

the general Des Moines 


iverade 
Route 4, Des Moines—This rout 
increased 6% the first week the pl 
was offered. There was noticeabl 


increase in business from previo 


customers and a_ general gain 
new customers whose orders ave 
aged between four and _ five quart 


per delivery. 


Phones: 4-0811, 4-0812 


PIEDMONT COLD STORAGE CORPORATION 


STONEWALL 


AT MINT 
CHARLOTTE, N. C. 


COOLER, FREEZER AND QUICK FREEZE SPACE 
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main types of quantity dis 


Three 
count plans have evolved within the 
industrs 
counts individual 


1. Di 


chases of 


on pur- 


more than one quart 


at a time. 


2. Discounts on total monthly pur 


chases in excess of a specified 


number. 


3. The Elwell Q.D. Plan. 


Listed below are some typical quan- 
tity pricing plans now in use through 


out the country (information furnished 


by the research department ot the 

National Association of Sanitary Milk 

Bottle Closure Manufacturers): 
Davenport, Iowa—Customer must 


buy at least 24 quarts of milk a week, 


with three-day-a-week delivery. Cus- 
tomers who qualify receive a one-cent 
discount per quart. 

Columbia, S. C.—If customer buys 


30 tokens (each worth 
milk) 
half cent discount per quart. 

Washington, D. C 


buy more than 90 quarts a month re 


one 


quart of 


at one time, she receives a one- 


Customers who 


ceive a one-cent discount per quart. 





protect the purity and quality of their product from cow to creamery. 
There's an Atlantic Dairy Metalware utensil to meet every Dairy re- 
quirement from Milking Pails to Milk Shipping Cans. If you don't 
have a copy of our latest catalog—write for one Today! 


Other items in the 
MILK KETTLES * 





DAIRY 


ATLANTIC 


METALWARE 


September, 


1954 


SAFEGUARD 
PRODUCT AND PROFITS 


WITH ATLANTIC 
Ory matoQwong, 


Progressive Dairymen today know that a profitable operation 
demands that they maintain the highest sanitary standards possible in 
milk handling. That’s why so many use Atlantic Dairy Metalware to 


Atlantic Line include: 
MILK STIRRERS * 
MILKING STOOLS AND MILK DIPPERS, 


THE ATLANTIC STAMPING COMPANY 
ROCHESTER 2, N. Y. 


VISIT OUR DISPLAY 


Those using more than 180 quarts a 
a two-cent discount. 
Kenosha, Wis 


discount is 


month receive 
A one-cent per quart 
to 


and 


customers who 


85 
a quart 


given 
60 


two-cent 


use between quarts a 


month; a discount 


for more than 85 quarts. 

Alton, Ill.—Customers who purchase 
1 or more quarts at a time are given 
a %-cent discount per quart. Stores 


also give the same discount to 4-quart 


customers. 


Springfield, Ill. 


or-more 


A one-cent discount 


is allowed customers using 21 to 27 
quarts per week, a 2-cent discount 
per quart to customers taking 28 or 


more quarts weekly 

Seattle, Wash. 
to 89 quarts a month get a l-cent dis 
taking 90 o1 


cent discount. 


Customers taking 60 


those 


quarts get a 2 


count per quart; 


more 

The Elwell plan has two points of 
marked superiority. In the first plac 
The is 26 
cents, subsequent quarts are ten cents 
There 
keeping involved. 
difficulty 


count plans. 


it is simple. first quart 


less. is no complicated book 


This 


with 


has been a 


major nany retail dis 


MILK SETTER CANS 








BOOTH NO. L 15 





SOLDERLESS, SEAMLESS 
TINNED MILK STRAINERS 


Types available for use 
with either cotton discs or 
flannel squares. Desi 
for quick, easy lo 
Smooth, heavy coating 


Secondly, this plan enables the con 


sumer to benefit on every delivery. 
The lack of a monthly minimum and 
the distinct savings that are possible 
make it attractive to the consumer. 
Many dealers have viewed retail 
discount plans with some skepticism. 
Often these plans have appeared to 
be little more than faney methods of 
cutting the price. The Elwell plan 
does not appear to be vulnerable in 


this respect. When you jack up the 


price by 5% cents it is pretty difficult 
to make the price cutting charge stick 
More important, however, is the fact 


that every dealer knows that one quart 
or even two quart deliveries cost more 
than The 


properly store 


business 
If the 


and two quart deliveries are elim 


they are worth. 
belongs in the 
one 
inated or pay the true cost of delivery, 
then obviously the subsidy that large 
buyers had previously been paying is 
no longer required and they can enjoy 
the 


benefits of lower delivery costs 
that their large purchases afford 
The price of milk is not affected 
The price of delivery per quart is 
iffected. 


SEAMLESS TINNED 
DAIRY PAILS 


Rugged, seamless con- 
struction and heavily tinned 
for hard wear, long life. 
Free of bacteria collecting 
crevices—easy to clean 

10 to 20 quart capacity 
models. Available in 

open and hooded types. 


ned 
ing. 


of pure straits tin 
provides a sanitary 





easy-to-clean surface. 


Fk 





SEAMLESS, MILK 
SHIPPING CANS 


Rugged, seamless con- 
struction with heavy 
breast and bottom hoops 
for long life. Monarch 
stamped steel handles. 
Either umbrella or plug 
type covers. Heavily 
coated with pure straits 
tin for easy cleaning, 
long wear. 





| 


DAIRIES INDUSTRIES EXPOSITION - CONVENTION HALL - ATLANTIC CITY, N. J. 


OCTOBER 25th to 30th, 1954 
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DEALERS DISCUSS EXCLUSIVE 
PAPER OPERATION 


A Panel of Four Distributors Representing Four Different 


Points of View Describe Their Experiences 


RACTICAL details of 


SIVe 


an exclu 
papel operation were dis 

cussed at considerable length by 
four milk distributors from the United 
States and Canada at a national sales 
meeting held by Pure-Pak Division of 
Ex-Cell-O Corporation in Detroit. The 
discussion was carried on by a panel 
Dealer members of the panel were 
|. £ president of 
Milk and Ice Cream Company, Rhine 
lander, Wisconsin; J. 
London City Dairies, 
Ontario; W. S 


Jr., zone manager of Southern Dairies 


Cleary, Cleary’s 
A. Morgan man 
Ltd. 
Obenshain, 


agel ol 


London 


Inc., Atlanta, Georgia; and Jf. R 
Swaner, president of Home Town 
Dairies, Inc., lowa City, Lowa. 

All of the dealers were using the 


Pure-Pak 


clusiv ely 


and all 
Then 


descriptions of 


contaimer were ex 


paper. observations 
were primarily indi 


\ idual experiences, 


[wo principal questions were COV 
ered by the panel. These questions 


were 


1. What problems were encountered 


in making the change from a glass 


wv a dual paper and glass opera 

tion to a complete paper opera 
tion? 

2. Once the change was made what 


advantages and disadvantages 
were experienced? 

Panel members agreed that accept 
ance of the paper container bv the 
routeman and by retail customers was 
the most important problem in the 


They 
clined to think that acceptance by the 


change-ovet process. were In 
routemen was even more important 
than by the 


tomer. The reason was the apparent 


acceptance retail cus 
fact that if the routeman accepts the 
ready to 
persuade the retail customer to accept 


change, he will be mentally 


the change 


This was graphically illustrated by 
one dealer who failed to get complete 


92 


acceptance by his routeman. He had 
told them that the decision to go ex 


had 


that the company was not going back 


clusively paper been made and 


to glass no matter what happened. 
However, his glass equipment, even 
though not being used, remained in 
the plant. Some of the drivers said, 
‘Oh well, he will go back to glass if 
this doesn’t work out too well.” This 
attitude had a poor effect on the pro 
gram and the dealer had to let two or 
three of 


his routemen go. In his ac 


count of the incident the dealer said, 
“That wasn’t too smart a thing to do. 
I thought that we had lost about 50 
calls as a result of the change. When 
I took personal count of every book 


mvself, I found that the count was 95. 


What had happened was that the 
routemen were not reporting their 
losses. They were saving, ‘If he is 


going to get tough, chop them off like 
that, | am not going to tell him that 
The that | 
more Or less drove them underground. 
When we 


it was 95 we were quite happy. But 


I lost any.’ result was 


had our count and found 


vou can be too tough ‘ 


Another dealer made the change 


bv running a series of test routes. He 
said, “We called in one route salesman 
idea of 


who was sold on the paper 


He went out and changed his route 


bv himself and didn’t lose a_ single 
customer 
“Then over a period of the next 


six weeks we changed routes in every 
section of the city. We 
fingerbow] section to the cash-on-the 


went from the 


line section and the in-between. When 


we covered every type of custome! 
that we had with the route in that 
particular area we felt that the test 


was adequate 


“In no instance did we lose more 
than four customers on a single route 
So we made the decision. The men 
had We 


told the route salesmen that thev were 


actually made the decision. 


The 


men who were running the 


running the test. results 


ft the 
test would 
be the result we would abide by 


“When we finally 
the 


came to the ce 


cision, were so completely sold 


that we were trying to hold them off 
In other words, they were standing in 
line to be the next one to make th 
test. Consequently we didn't have an 


selling job at all with our route sales 


men because they sold us. Their idea 
was that they talked management into 
changing over which was. actually 


what we wanted them to think.” 
One dealer reported a rather pecu 
lia problem that 
This dealer 
Once the 


moved right ahead with 


a competitor expe 
rienced decided to gi 


into paper. decision was 
reached he 
out consulting his customers. The 


competitor sent out a notice saying 
“We believe in asking our customers 
customers, if they 


The 


said that this move on the part of his 


our valued want 


paper or not.” dealer reporting 
competitor “did cause us a little cor 
cern. People called us up and said 


‘After 


good enough to ask 


all such and such a dairy was 
their 


You just 


customer 


what they wanted. went 
ahead and shoved it down our throats 


more or less.’ 


The move apparently boomeranged 
The 30 or 40 per cent of the competi 
tor’s customers who indicated they did 
“You are 


bunch of boys that vou didn't go int 


not want paper said, a Wis 
that paper business or you would have 
call.” The other half, or 6! 
who that the 


would be willing to accept paper said 


lost my 
per cent, indicated 
“Well, when are we going to get that 


asked for?” 


papel we 


The members of the panel igreed 


that the retail customers were the 


source of anv loss in business exper! 
an ex¢ lusive 


enced from a change to 


paper operation. However, there wa 


1 substantial difference regarding the 
extent of such losses. Most of th deal 
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« seemed to teel that the losses were had a hundred per cent paper or not Larger loads on the trucks was a 
egained and that they ended up with and I can’t point out where we have point on which two of the panel mem 
equal if not greater volume than increased on the various stages.” bers expressed considerable enthusi- 
efore Another said. “We know that we asm. One dealer said that their nor- 
Some members of the panel thought have made some savings. We have mal loads were about 500 units but 
bat there was a great deal of merit a much smoother plant operation as a he thinks they can go to 700. Another 
» heing the first in the market to have result of standardizing containers. We dealer said that his firm was thinking 
exclusive paper operation. The think that the attitude of our person in terms of 750 and 800-unit routes. 
most ardent advocate of this position nel in the plant is much better. Things Principal reason for this idea of larger 
vas a dealer who operates in a mar flow smoother and we think definitel, loads was said to be the lightness ot 
Let where there was no paper until we are more efficient and have saved the container and the elimination of 
took the step. Another de aler who some labor.” returns. Unloading and loading was 
felt much the same way had a similar A third dealer said, “We are ope also reported as a factor 
ot the situation although not quite as ex ating the plant with one less man. We All of the dealers had difficulty im 
would trem actually could, I think, if we stripped disposing of processing machinery 
a The basic reason for a change-over a little bit, operate with still another they no longer needed when they 
the de vas greater profits. The profits would less went into an exclusive operation 
ly sold result from larger pay loads and from 4 fourth dealer expressed it this Some of them indicated that they 
em off smoother operations. While the deal way. “I can say this: there is an econ took substantial losses. However, none 
ding in ers were unanimous in their opinion omy in one operation. I think our big of them appeared too greatly con 
ike the that an exclusive operation gave them gest increase came in our route sell cerned with the matter. One of the 
ive an) . better situation in the plant and on ing. Our trucks are handling more, we speakers put it this way, “We felt the 
» sales the routes. they were unwilling to say are producing or bottling more milk, timing was far more important than 
ir idea that the change-over had resulted in more milk than we have ever done the equipment involved and we were 
nt into greater profits. Dealer reaction to this before. So if there has been a decided in such a hurry to get the thing done 
ctually question indicated the difficulty in de saving in our plant, it doesn’t show up. that we felt that it (the loss) was a 
e termining just where the profits do Where we have showed up is in our cheap price.” 
r pecu ome from sales. We can turn out more milk per There was a sharp difference of 
r expe Said one dealer, “We are increas day and we know that our overhead opinion when it came to the type of 
to g g our profits. I don’t know whether is not any higher and that our profits cases best suited to this kind of opera 
nm was » have increased them because we should be greater.” tion. Some were using 16 quart 
1 with 
;. The 
Saving 
tomers 
want 
porting 
| of his 
le con 
d said 
ry was 
stomers 
went! 
throats 
inged 
= Dairymen who want the best demand United Top 
py Quality SBR Series Cases. They get longer wear, 
go int fewer replacements, and top performance from 
id have the heavy duty construction throughout. They tell eases 
or 6 a5 . 
hee us it’s the finest yet. A size for every paper bottle. MeNTIRCATION 
: fs FAMOUS UNITED WELD TAILORED SIDES Permanently vow 
et that 17 : ss hossed in the meta 
poe A ye Roca ma On combination Qt. and 1% Gal. post, cannot be re- 
: case, smaller top frame holds moved. 
— SOLID METAL CORNERS both size bottles together with- 
re th Extra strength and protection out squeezing. 
exper! it the case’s most vulnerable 
etl Toacay vengilayeningee | UNITED STEEL AND WIRE CO 
aulersi All flush tops with sturdy : 
ng the Pe <u be seengtage- sgl bottom da rims for easy 137 Fonda Ave., Battle Creek, Mich. 
e deal bettie for maximum support. _— loading, high stacking. Branch Plant: Wilkes-Barre, Pa. 
feview September, 1954 93 
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wooden cases others were using 24 
quart wire cases. One man was using 
a 24 quart wooden case made of soft 
The wooden 


liked the protection feature. They felt 


wood users of cases 
that wire cases were inclined to dam 
age the paper containers. Others found 
the lightweight, sanitary, and easier 
refrigeration features of the wire case 


of greater importance. 


The speed at which half pints could 
be packaged was a matter of consid 
these dealers 
One of them said that they 


erable importance to 
hesitated 
going into paper because of that fact 
The that 


other dealer found was to set up the 


solution this man and an 
half gallon machine so that one man 
cased both half gallons and half pints. 
Both dealers reported that the opera 
tor was able to do this quite easily. 
Dealers reported some difficulty in 
getting the public educated on the 
proper method of opening the Pure- 
This 
the 


reminded of 


Pak pitcher type cartons. 
the 


design. 


Was 
introduction of 
One IS 


machine 


during new 


carton 
the 
found it necessary to post a sign that 


read the 


vending who 


operator 


“When all 


directions. 


said, else fails 






Paperlynen Caps are ADJUSTABLE to 


any headsize. Insure perfect fit. Light 





PAPERLYNEN COMPANY 
555 West Goodale St., 


Dept 
Firm Name 

Address 

City 


Signature 
of Manager 


SERVICE CAP “\ 


and comfortable. More ECONOMICAL. Reduce your 
present Cap expense by 50%. Distinctive with your 
special imprint. Millions used annually by nationally 
known companies. Just mail coupon below with man- 
ager's signature and we will send you absolutely FREE, 


a Patented Adjustable Paperlynen Service Cap. 
= seesaw 


E-9, Columbus, Ohio 


Please send absolutely FREE, a Patented Adjustable Paperlynen Cap 


Strate 


Name of Paper Jobber most frequently patronized 


Panel members were quite frank in 
expressing their opinions on the merits 
and demerits of an exclusive paper 
operation. In summary their thinking 
was: 

1. The principal job is getting ac 
ceptance by the routemen and the 
That is, a definite edu 


should be 


introduction of 


customers. 
cational used 
in the 


retail 


program 
paper on 


routes. 
that from an 


exclusive paper operation are 


2. Advantages accrue 


a. Smoother movement of the 
processing line. 
b. Larger loads on the route 


trucks. 


c. Easier loading and unloading. 


d. More sales time for routemen 
although there was no disposi 
tion to say categorically that 
the routeman would use this 
time for that purpose. 

ce. Economies in both plant and 


distribution. 


f. Increased volume and _ profits. 


There 
gibles on this point that the 


were so many intan 
panel members were inclined 


to caution. 








3. Disadvantages or probl are 


a. Some initial loss of retail eys 


tomers at the time conver 
Sion. | sually the se | eS Wer 
recovered and in many cas 
gains shown 

b. Handling customer complaint 
at time of change er so ast 
minimize customer loss 

( Educating customers on proj 
method of opening irton 

d. Wax flaking off cartons 

ce. Preserving creamline whe; 
creamline milk was sold 


f. Disposing of 


equipment 1 


longer needed 


4. General 


recommendations 


a. Once the decision to chang 
has been made do not be cor 
tent with half-way measures 

b. Do not offer customers 
choice. 

c. Sell the routemen = on tl 


change. 


d. Prepare customers for tl 


change by adequate prelim 


nary notices ind informatic 


HT, OFFICER... 
WERE ON OUR WAY 
FOR CHOCOLATE 


FORBES 


CHOCOLATE! 









wae Chocolate Milk Drinks, made with Forbes Chocolate Flavor Powders, 
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are delicious, have eye appeal, are tops in quality, economical in cost 


Write or wire for a FREE sample and compare 
it — or better still, send us a trial order. 


The BENJAMIN P. FORBES CO. 


2000 WEST 14th ST. e CLEVELAND 13, OHIO 


American Milk Review 
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TESTING HALF-AND-HALF 
Continued from Page 44 
: reliable weight on which the test 
ic hased. Although weighing the sam 
than 


the product is of such a 


nle is more 
t 


n g it, 
pipe tting 


time-consuming 


nature that for accuracy the sample 
should be 


product 


weighed. Furthermore, the 
usually being homogenized, 
is heir to the difficulties encountered 


in the testing of homogenized milk 


Maxc\y 
a method for testing 


Since this study was begun 
1953) reported 
half-and-half homogenized milk. Nat 
trials were run 
method. The 


corroborated the accuracy claimed for 


urally, using the 


Maxcy present study 
the test. But, since the test seemed to 
lack the 


features desired and sought for, fin 


time-saving and_ simplicity 


ther studies with it were discontinued. 
Sanders 
gested that detergents might be used 
for testing milk for butterfat. How 


ever, the procedure outlined by them 


Sagers and 1952) sug 


required boiling the sample and re- 
went mixture for 15 minutes. Again 
the lack of the time-saving elements 
rejected 
study. Nevertheless, an at 


caused this method to bi 


from th 


for the RBest.. 
Murphy 


Our engineers are at your service, ready 
to design for you a truck body to meet your 


particular requirements. 


The photo at the right shows a retail milk 
delivery truck body, with drop frame. The 
body is of all steel construction, fully in- 
sulated and equipped with hold-over plates 

for ammonia 


tion 


erated 





MURPHY 


HERRING AVENUE, WILSON, N. C. . 


September, 1954 


refrig- 


For the BEST in refrig- 
truck bodies 
. specify MURPHY. 


tempt was made without success to 
use tergitol-7 wetting agent as the sol 
emulsifying agent. as described by 
Stine and Patton 


mogenized 10)-per cent cream 


1952) for nonho 
Whil 
this technique proved satisfactory fo 
testing the natural-state heavy cream 
half-and-half 


not respond satisfactorily to the treat 


homogenized milk did 


Brunner et al. (1949 


1 
cess when using a small quantity of 


reported suc 


normal butyl alcohol in making the 
Babcock fat test of homogenized milk 
These authors found, however, that 


) 


the use of an excess of 3 ml. normal 
butyl alcohol with a 17.5 ml. sampl 
of homogenized milk resulted in a fat 
test 0.1 per cent above that obtained 
by the Mojonnier method. Similar r 
sults were found in the present study 
when the volume of normal butyl al 
cohol was increased from 1 to 2 ml 


on a 9-gm. sample. 


In all, 16 methods and/or varia 


tions of testing 


tried for accuracy and _ desirability 
The method which seemed to offer 
the best possibilities for routine milk 
plant laboratory usage was the on 


which involved weighing 9 gm. of 


BODY 


r. ©. 


half-and-half were 


the sample into a 9-gm., 20-per cent 
ice cream-test bottle, followed by the 
iddition of normal butyl aleohol and 
the use of the modified Babcock pro 
cedure. This method is superior when 
one considers such advantages as the 
saving of time over other methods. 
the accuracy and relative simplicity 
fat column 


freedom of the 


the direct reading of the 
and the comparative 


test from char 


It should be noted that 


in some 
methods of processing half-and-half 
no solids-not-fat are added: hence, it 


would be advisable to decrease 
slightly the amount of acid to 17 ml 
or to the point where no darkening of 
the fat column occurs. However, pet 
haps the most important feature of 
the recommended procedure is the 
thorough shaking of the samples after 
each addition of the acid. In this way 
the black ring below the fat column 
characteristic of defective homogen 


ized milk tests, is largely eliminated 


Recommended Procedure 


The following simple, direct, 
Babcock 


vield accurate and clear fat col 


procedure seemed to 


. Specify... 


Aordens 


i 





WORKS, inc. 


BOX NO. 771 - 


TEL.: NO. 3361 
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umns more consistently than did than when tested by the Mojon nary pasteurized milk does ie walls anc 
the other tests nier method. mally become rancid in the fl 
It must c 
I. Use a 9-gm., 20-per cent ice sein WELL CONSTRUCTION t th 
pom 
cream-test bottle : : . 
Literature Cited QUESTION—We are drilling g | leak al | 

) 

2. Temper “8 — “9 sul Brunner, J. oa M. Trout, 19 * ge new well about 50 feet from our not ente! 
furic acid (sp. gr. 1.82 83 (1949). A modified Association-Babcock test pe 
to 60-—-70° F for homogenized milk. Mich. Agr. Expt. Sta. plant. We want to mount the pump = 
een Quart. Bul. 31 (4): 441-444. directly over the well and would The a 

}. Weigh directly into the test Maxcy, R. B. (1953). A suggested modified like advice about proper construc. for an | 
hottle 9 gm. of the well Babcock procedure for testing half-and-half. . . 

| , The Milk Dealer. 42 (4): 42, 43, 52, 54. tion of the pit to hold the Pump. extend 
— Michigan Department of Agriculture (1952). —I. C., Wisconsin. pit floor 
| Add | ml. normal butyl al Act No. 169, Public Acts of 1929, as amended, ANSWER- Sanitary regulations op must be 
cahol and shake vigoroush p. 2. (Letter, F. M. Skiver, Bur. of Dairying, on the « 
si Lansing, July 1, 1952, to all fluid milk plants the construction of pits may vary a 
5. Add 18 ml. sulfuric acid in and distributors). great deal in different states but ther have so 
three portions (9, 5 and 4 Mojonaier, T., and H. C. Troy (1925). The are some general conditions whic} may be 
‘ Technical Control of Dairy Products. 2nd ed. he pum 
ml. respectively), machine Mojonnier Bros. Co. Chicago. 936 pp., plus should be met. wipe | 
shaking the samples between xxi : : listed a 
; First, if it is possible, no pit should 
each and after the final ad Sager, O. S., and G. P. Sander (1952). moval ¢ 
Mites of aiid A. B. D. I. detergent test for butterfat in milk he constructed. Bring the well shaft should 
= : and other dairy products. Conv. Proc. Milk above the ground level, fill the space “nua” 
’ adi “ 7 ” . ’ weve 

6. Centrifuge according to th ag Re Oe: RS, Ge ee. See around the shaft with concrete and ' 
Babcock technique for milk Stine, C. M., and S. Patton (1952). Prepa- The 

ration of milk fat. Il. A new method of manu- construct a platform big enough to wink 

~ rye 1) a 

‘ Temper the fat column. to facturing butteroil. Jour. Dairy Sci. 35: 655- hold the pump and motor. This equip 

ak ; eZIN¢ 
135-140° F. 660. ment can then be covered with ee 
ld vl | 4 Milk Ordinance and Code. Pub. Health Bul. le ble ' ' vhicl below 

Ss Add glymo and read the fat 220, p. 4. (Rev.). wooden, removable = structure cl _— | 

column directly, 


need only be insulated to protect the 





( nough 


, unit trom treezing. Surtace water 

[welve samples of half-and : equipm 
half homogenized milk, which INDUSTRY PROBLEMS a a ee a a ea 
were tested for fat in duplicate Continued from Page 48) If a pit must be constructed, it is lar serv 
by the foregoing procedure Lipase may be destroyed by heat well to take its base below the usual pit mi 
averaged 0.006 per cent highe ing to 140° F. for 30 minutes. Ordi frost level. It must have waterproof base al 








NOTICE, ENDURANCE 


. . 
To those troubled with replacement costs — or who are ul t - in c = 


now looking for a way to cut equipment maintenance we 
and repair cost — this notice offers a real opportunity j 
for savings. A way to cut dollars from upkeep costs for / 
a few pennies! Everyone knows that equipment wears e e 

out faster when it is not well lubricated. Also, when 
ordinary petrolatum is used, hot milk melts it off 


quickly, and when used on freezer parts very little OF EVERY 


lubrication is obtained. To solve the problem we de- 


veloped, some time ago, a new technical white grease 

which we call “Petrol-Gel.” A tasteless, odorless, water- [_ | 2 E RTY ' 
resisting grease made from U.S.P. white mineral oil i NOTHING 
and other U.S. P. ingredients which make it as pure as I 

pure can be. For the past 2 years we've put it through O U A L | TY PROTECTS 
extensive research as well as studied its actual use in 


leading dairies, soft drink plants and breweries. It has LIKE 


proved its merits under every test — emulsification, tem- : ° 
perature stability, freedom from enzymatic action, etc. 4 O | | E GLASS 


In fact, we’re so sure it will show you a new way to 





cut maintenance cost, less frequency in the regrinding 


IT TASTES BETTER 


of valves, that we'll send you a sample tube for test- 








ing, without one cent of cost, if you'll just ask for it. IN GLASS 

Of course, if you'll take our word for it, and wish to 

order now, we'll ship prepaid '2 doz. 4 oz. tubes for SPECIALIZING IN Returnable 

$3.50 or 1 doz. 4 oz. tubes for $6.00 or purchase from GLASS CONTAINERS 

your Dairy Supply Jobber. You’re sure to gain, you SINCE 1916 

can’t lose. So act today! 

o 

McGLAUGHLIN OIL CO. Glass any 
3750 East Livingston Ave. Columbus 13, Ohio SAPULPA. OKLAHOMA 
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New 





A alls ind lid and vet it needs a drain 


in the fl 


It must drain to a satisfactory disposal 


1 so that water can flow out 
point through pipe which will not 


le ik at the 


not enter the well along the 


joints so that water will 
annular 
space iround the casing 

The annular space must be sealed 
for an IS inch depth and the 


extend at least 6 inches above. the 


casing 
pit floor. All connections to the pump 
must be tight and a sanitary cap used 
on the casing. The unit in a pit may 
have some water leakage and there 
mav be traces of oil and grease from 
the pump and motor. The precautions 
listed above are to allow for the re 
moval of these materials. In no case 
should the water in the pit ever rise 
ibove the height of the casing 
The pit must be not only water 
proof but also insulated to prevent 
freezing. It will require less insulation 
grade but 


taken. 


enough to enable a man 


helow some precautions 


must be It should be large 
to place 
equipment and work around it. Usu 
ily the machinery will require regu 
lar servicing. Thus the floor area of a 
pit might need to be larger than a 


ground level 


} iS€ above 


BUHL QUALITY CONSTRUCTION 










= — ‘ 
Americas Finest fine of (| 
DAIRY METALWARE WJ 






, 90% 


September, 1954 


Considering the relative construc 
tion costs and the convenience for 
workmen, it seems more desirable to 


build above grade. 
& 


STARTER IN BUTTER 
Continued from Page 70 
each creamery there is a difference in 
quality and, if used direct in butte: 


there might be some bad results 


Starter when frozen is dormant. It 
can, if kept frozen, be thawed and 
used two weeks later; possibly two 
months later with the same results as 
if it were fresh made. Small amounts 
would be used if added and worked 
into butter. The logical thing to do is 


to have starter made in a central 
plant, frozen, and delivered to cream 
eries at intervals. The creamery would 
keep it frozen—thawing it out as used 
If starter was made in a central plant 


work of 


imounts direct in butter should not 


the cost and using smal] 


he excessive 


When starter is added to butter 
should he 


der to get 


cream churned cold in 


exhaustive churning 


when granular butter is about wheat 


PENN -MICHIGAN MEG. 


size. This permits thorough washing 


to remove casein. Starter, instead of 


buttermilk 


fl Wor 


would give butter _ its 


Butter receivers were quite critical 
of the body of butter years ago. Much 
of the butter made today would have 
been scored off on account of being 
Butter can be 


and have good body by 


overworked and salvy 
made dry 
using churns that will churn cream 
chilling 


at low temperature and by 


butter with cold water during soft 
butter season. Working butter dry is 
perfect for working starter in, but 
some churns require a long time to 
work butter and they incorporate air 
which prevents the butter from retain 


ing firmness and from keeping well 

If starter-lavored butter 
keep well, butter receivers would no 
doubt 


would quite probably demand starter 


would 


welcome, and in time they 


flavored butter over that made with 
out starter, most of which is lacking 
Starter 


into butter would raise the score of 


in taste and aroma worked 


butter at least one point. It would 
cover up some off flavors, and _ it 
would make butter more appetizing 


to eat 


<p 


ru 


CORP. aii 





DETRO/T 10, MICHIGAN 
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EXCESS WEIGHT STAYS LOST Drivel 
(Continued from Page 46 couraged 
ful mental attitude should have a yntests 
prominent place. lealers 
Mv breakfast consists of a dish of my diff 
fruit (5 or LO% fat varieties) one slice two pro! 
of dark bread toast, three to four pats were gea 
of butter, a large glass of milk, one proved u 
or two eggs, coffee with evaporated Portfol 
milk—unsweetened. outline 


Lunch: A dish of fruit, a vegetable planation 


(5 or 10% fat variety), meat, fish on 


fowl, one slice of dark bread, fow 


The pron 
idvertisil 
pats of butter, a large glass of milk Associath 
cheese or ice cream. Cling Pi 
g 





Dinner: Same as lunch—sometimes — 
substituting cottage cheese for meat. The horses, cowbells, and totem poles on Bill Bryant’s desk give a small indication of the “ ell ; 
Ae ot Geek Wns tha ties den wide range of interests that enable him to find so much zing in the business of living. Just and T-\ 

about recovered from a combination heart disorder, pleurisy, and pneumonia he says he were SeD 
any gain in weight I simply lessen the is feeling like a young colt. nd foo 
proportions for a little time at future childen (soon fifteen, with five in each ent, we spoke of the value of jn 
meals. family). We think it might be well creased “Dairy Products” at our table The 

So convinced was I of the won for all dairy industry executives to We told our young families that we —" 
derful value of dairy products for look into their own families and per- as grandparents were presenting eacl ime cor 
myself that Mrs. Bryant, who nevet haps earmark some gifts for dairy family, per quarter, a check for $30 —* 
had to reduce, and I wanted to share products in addition to bicycles, dolls, as a “Family Sharing of Dairy Prod 1] 
them with our three young families ind playground swings. So at om ucts” to be used for increasing th 
who have given us fourteen grand family Christmas table, 22 were pres amounts of dairy products they used 3,339 

at their homes. S 





In addition we worked out a pro 
gram for 1954 so that we would hav 
several luncheons at our home featur 
ing “Dairy Products.” We would hav 
as our guests the younger group of 
our grandchildren. This would set ar Bl 
example for them and encourage then 
to use all dairy products liberally 
After one of these occasions, a five can 
vear old, at home, said to his parents 
at the dinner table, “Look how I have 
the butter on my _ bread.” (It was 

almost as thick as the bread This 
E G G ™ O G BE A oy t is the way Grand-daddy puts it on his 


one slice of bread.” 





you give’ your customers the FINEST . . . and that means 





REPEAT SALES and GREATER PROFITS for you! McCarthy We, as a family, are most thankful 
Egg Nog Base is a completely pure product, containing whole for “The Dairy Caw.” 
egg yolk solids, sugar, and accented with nutmeg flavor. Com- HIGH 
bined with your milk, it makes the smoothest, finest tasting expens 
e€gg nog you ever offered. ® an 
up th 
Send for sample Wauke 
Mc CARTHY FRUIT ROD ° Continued from Page 40 in out 
1715 CHURCH ST. EVANSTON, ILLINOIS : pressu! 
from the National Dairy Council ing in 
American Dairy Association, Milk h wd 
, , ; en 
s v E Cc I A L D E A L dustry Foundation, and Utah State dies 
College. The experience was an ex A Wa 
| f I F 
d LO K to make more sales for you cellent demonstration of the fact that these 
; isi very 
an 0 The McCarthy Egg Nog plan provides for merchandising, too! re . gn O d , y 
You get Window Streamers, Radio and TV Scripts and Mats, the re is no need to £9 ut an - slou 
1 and Bottle Hangers promoting Personal Stationery Deal tp up an extensive agency and printing princy 
at THIS! your customers. 50 sheets and 25 envelopes — personalized : : comes 
stationery on water-marked linen bond; $1.00 value for 50c bill for a promotion of this nature 
when ordered on a bottle hanger order blank. Nothing for ’ } : | | bl 
you to do...all details handled by McCarthy Fruit Products. The material was and is availabk 
You can’t miss ... so act NOW. All that needs to be done is use it WA 
effectively which is just what hap 
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Driver-salesmen contest’ were en 10 Radio programs were given the cover March magazine, 
couraged among distributors. The using free time and in addi “The Retailer,” the Dairy 
intests advocated were the contests tion many “plugs” were given Darling of 1953 eating cot 
dealers already were running. The by the stations for this pro tage cheese and printed an 
nly difference was that during the motion article telling about the pro 
two promotion months “08 — 6 Demendeations woe Given motion and in all their weekly 
“—_ . age cheese. cA _ > ' » 
were geare . to cott Z cheese 1eSE to women’s groups on using ads they featured cottage 
nr , ( very ettective. : ; 26n 
| oved to be . a Cottage Chees« cheese 
Portfolios of material included an ; ; 7 Of the major plants held 
; 110 Cottage Cheese Manuals were ‘ 
itline of the campaign and an ex : ; driver contests and found 
age - sent to Home Economics 
planation of the tie-in opportunities. these most effective in stimu 
: ° ° P teachers and classes were Con 
[he promotion coincided with national lating interest 
t] \ Dai ducted on uses of ( ottaue 
sing by ie America airy 
idvertising P eee : Cheese. Posters were dis 22 Meetings with women’s clubs 
Association, Rye-Krisp, and California 
ap Rie played in school cafeterias were held telling the use of 
Cling Peach activity. The portfolios J id 
; and lunch rooms and recipes cottage cheese and the recipe 
carried reproduction of national ads 1] | booklet presented 
: ; given to scho unc mal SCTILE 
as well as a schedule of ADA’s radio ; = = soe 
and T-V programs. Other portfolios — The following materials were used 
were sent to home economics teachers 6 Special displays and Exhibits 50 Plant Portfolios were sent out 
ind food page editors. were put up in schools 152 Cottage Cheese Manuals were 
, ne , distributed 
The effectiveness with which th 900 Table cards were given to the 
program was carried out is shown in restaurants along with menu 13,857 Cottage Chees« Recips Books 
the scoreboard presented in the cam suggestions and recipes. Mi distributed 
paign committee's report ror posters were used and 20,000 Epicurean Cottage Chees« 
11 Newspaper Articles and Pic Cottage Cheese on menus as Leaflets 
tures specs 9 000 Cottage Cheese Rec pe Leal 
3339 Total Lineage 68 Displays were put up in gro lets 
8 Advertisements cery stores and special poster 60 Posters and Strips (Truck 
— trips used 
} Television Programs using eo Cards 
free time totaling 60 minutes 1,200 Retail Grocery stores had as 3,000 Cottage Cheese Stickers 
BUTTERFAT SAVINGS alone » 


can pay for a 


Slow Speed Positive Displacement 


SANITARY PUMP 


HIGH SPEED pumping is mighty 
expensive in butterfat losses! Ex- 
cessive speed churns and “batters 
up” the fat globules. And unless a 
Waukesha slow speed Positive Dis- 
placement pump is used any change 
in Output location changes head 
pressure and back pressure, result- 
ing in accelerated recirculation and 
more “buttering up” of pump parts. 
Then valuable butterfat is washed 
down the drain. 

\ Waukesha P.D. pump prevents 
these butterfat losses, saves money 
every day. For, with Waukesha’s 
slow speed positive displacement 
principle of pumping, your milk 
comes out of the pump exactly as it 


WAUKESHA FOUNDRY Co. 


September, 1954 


goes in. You won't have any trouble, 
particularly with cold milk separa- 
tors. There's no chance of churning, 
recirculation, aerating, no possibil 
ity of breaking up fat globules, or 
losing butterfat regardless of 
heat pressures, when you standard 
ize on Waukesha P.D. pumps. Your 
milk goes through your production 
line with all its rich butterfat con- 
tent unimpaired. 


That's why butterfat savings, plus 
longer trouble-free service, make 
Waukesha Slow Speed Positive Dis- 
placement Pumps your safest and 
most profitable investment in milk 
handling. Write for the whole story. 


1306 LINCOLN AVE 
WAUKESHA, WIS 





» 
( sure to stop at 


WAUKESHA BOOTH A-10 


Dairy Industries Exposition 


100% 
SANITARY 


PUMPS 


Dependable Product of a Responsible Manufacturer 
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PRODUCTS AND PROBLEMS biological value was 41%. This in able essential amino acids is to fee, tainin 
Continued from Page 54 dicates that almost twice as much a variety of proteins includ - The re 
: . ‘otei i ede > Ceres Ti anim: R suming 
quality but the quantity of protein protein is ne¢ , d ape the ce : al eral from animal source un * 
; , source to equal the value of that “Djige would 
is usually higher in animal foods. : i gage as ; Digestibility of foods is an im 
obtained from milk. In a mixed portant factor for all ages. In ge f th 
As the child enters adolescence diet, the protein value was 65%, seal, tecassn of queer dima ‘ty 
the spurt in his growth rate is ac intermittent between the good ani ity, it can be said that non-fibroys icids i 
companied by an increased need mal values and the poorer plant toods such as anmial {i ds nc womal 
for protein. It is essential to in values. highly refined plant foods will pi i larg 
crease protein intake during this ” Li. . . : uy 
| ( It is conceivable that plant pro vide proteins whose amino acid Her a 
yeriod, —- vee sreate 
teins may be supplemented by are more completely absorbed than greatel 
Adult man, having reached his amino acids which they lack or in those of vegetable origin accom choost 
mature size, probably continues which they are low but thus far panied by large amounts of indj good 
vrowth to a certain extent but his this has not been a practical meas yestible fiber “Cu 
greatest need for protein is for up ure in human feeding. Conse Che protein needs for pregnan| place 
keep and repair. It seems likely quently the safest way to be sure women are higher than the usual ged 
that the number of amino acids for there are plenty of readily absorb needs. This is due to the formatio; ondu 
maintenance may be less than thos« of new cells, in the development that | 
for growth. But the relative bio of the fetus. The expectant moth xhibi 
logical values of food for the adult must step up her protein intake if seen) 
seem similar to those tested for she and the developing child ar we 
growth. In experimental studies to be in optimum health. Survey of yo 
conducted at Illinois on college at Harvard have shown that wome; s po 
women, milk was found to have consuming 85 grams of protein « ents 
the highest biological value of the more bear healthier infants tha certal 
toods tested showing 74% of the those receiving less protein. Thi fon 
absorbed nitrogen utilized. In the quantity of protein is about on know 
same Comparison when potent and one-half times the recomme: some 
white flour was used as the sok dation for the non-pregnant woma 
source of protein in the diet, the and is best supplied by foods con 
1. Bricker 
16, Ne 
sreettnnannttenpetneaeetnenentaeteeantaetcaeectke ec Bee eee eee FULB 
' \ S¢ 
( lle 
glit 
nduct 
STOELTING a 
4 “ee 
Standard and Deluxe Prof 
~ 
PASTEURIZERS ted 
Dairy | 
Sizes For Every Need 
20, 30, 50, 75, 100, 200, 300 Labora’ 
500 Gallons il R 
Stoelting offers one of the most 
popular and complete lines of all MILK SEAL CREAM SEAI Ko 
size Standard and Deluxe Model Dry Packed 12 to Box Packed 36 to Box | ] 
Steam Pasteurizers in the nation sel 
the ‘Flavorite The same fine en Available plain or duck impregnated State 
i gineering and expert fabrication that 
has made the 100, 200, 300, and 500 tion 
gallon ‘Flavorite’? the FAVORITE in A new, improved Neoprene Seal for use on De Laval Hot or Cold 
so many creameries and milk plants, a 5 Col 
goes into the 20, 30, 50, and 75 Cream Separators and Milk Clarifiers. E-Mac Seals last longer — 
gallon Flavorites.”’ The Stoelting Neese 
Siiiie af Ger Stamm Gestion os need replacement less frequently. 
r 5 ti f de: r “ , 
a ie acaae Deh y Bas g of “the Look for the trademark “E-Mac in the oval” on every seal — it's 
; milk. A special inclined propeller your guarantee of a better seal. Order a trial supply now 
] ] type agitator keeps the milk moving R 
‘ gently without foam regardless of Write for catalog showing our complete line of DAIRY BRUSHES 
au TE” the amount being pasteurized. Motor R | 
LAVORI uncouples instantly from agitator and SUPPLIES. ' 
. shaft and swings to one side for el 
Dry Steam Heating quick and easy cleaning of the ma : 
chine. Whether you need a small or large pasteurizer for starter, milk CTV IC 
cream, sour cream, buttermilk, chocolate milk choose a Stoeltina Cat. 
Flavorite right in size, right in price, right in quality DAIRY BRUSH co., INC. tate 
-” A stat 
STOELTINC S3ROTHERS CO. READING © PENNSYLVANIA Sa 
ek ] 
Manufacturing zers for the Dairy Industries ae 
nis 
KIEL - WISCONSIN Pe ree ai 
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taining the essential amino acids. 
Phe recommended policy ot con 
suming a quart of milk per day 


would provide more than one-third 
f the total amount. 

‘hh at tation the need for amino 
the 


woman must supply milk to feed 


icids is even greater, for now 
larger and rapidly growing baby. 
Her appetite for all foods will be 
create! but she should continue to 
plenty of foods containing 


( how SE 


sood quality protein. 


“Currently much interest is 
placed on nutritional needs of the 
wed, and seve ral studies are being 


conducted. These seem to indicate 
that both 
xhibit great need for protein and 
benefit intakes that 
ue 50% or more above the needs 


adults. Whethe: 


5 pooret absorption of the 


older men and women 


seem to from 


of youngel there 
nutri 
ents consumed, a greater need for 
certain amino acids, or a combina 


tion of various factors is still un 


known, but research in this field is 


some of the most promising today 


REFERENCE 
1. Bricker, Mildred L., Nutrition News, Vol 
16, No. 2, 1952 


FULBRIGHT AWARD TO DAIRY 
PROFESSOR 


Frank V. Kosikowsky, protessor of 
y science at the New York State 
College of Agriculture at Cornell Uni 
Ful 


scholar to 


ty. has been selected for a 


| 
right Award as research 


nduct work on dairy bacteriology 
| technology problems in the com 


v academic year In Europe 


Professor Kosikowsky 
iated the newly constructed 
Dairy Bacteriology and Milk Research 
Laboratory of the National Agricul 


| Research Institute in Paris 


will be asso 


with 


For the past few years he has been 


losely connected with the New York 
State Cheese Manufacturers Associ 
tion as a consultant and last veai 


extensive survey of 


state 


conducted an 


CESE plants in the 
Aa 
R. H. OLMSTEAD RETIRES 


RK. H. “Bob” Olmstead retired at 
end of June after 38 years of 
service as a dairy specialist at Penn 


State College, Pa. 
and dairy 
July 2, at 


state University, 


\ state-wide rally day was 


eld in his honor on the 


{ hiversity 


September, 1954 





G. G. MYERS A. W 


G. G. Myers — A. W. Mech 


G. G. Myers, who has been produc 


tion manager in charge of process 


cheese for Kraft Foods (¢ ompany, has 
Nel 


son, vice-president and general pro 


been appointed assistant to C. E. 


duction manager, effective June 15 


4. W. Mech, 
the Peshtigo plant in 
Myers 


ith charge of process cheese 


Both had 
tion with the 
Myers who received his 
last 


formerly manager of 


Chicago suc 


ceeds as production manage! 


micn have wick produc 


experience COMpany 
25 Veal award 


held the 


Mahnavel 


month, has previously 


positions of quality control 
for Kraft and production manager tor 


the Central Division 


Mech has managed Kratt plants al 


Atlanta Georgia, Green Bay, Wis 
consin, and Sacramento Boulevard in 
Chicago, and from 1948 to 1949, he 


Was produc tion manager for the South 


eastern Division 


Bush Barnum 


Bush Barnum has been named di 
rector of information of the Glass 
Container Manufacturers Institute 

Mr. Barnum was associated with 
Benjamin Sonnenberg from 1946) to 
1953. Prior to that he was with Ben 
ton & Bowles, In for six years 
From 19358 to 1940, Mr. Barnum was 


assistant New York correspondent. of 


the Financial Times of London 


T. V. Hause 
ie % 
Ouakite 


of industrial cleaning 


Hause is now representing 


Products, Inc manufacturers 
ind related ma 
terials, as technical service representa 


tive in Harttord Connecticut 


Mr. Hause, 
paint concern, compl ted an intensive 
at the 


headquarters 


formerly with a larg 


eight-week training course 
New York 


in the field before taking up his new 


COoln 


pany s ind 


assignment 


MECH 


ROY FRUEHAUF 


Roy Fruehauf 
\ highlight of the National Truck 


lrailer and Equipment Show staged 
by the Council of Los 


Angeles Jun was the honoring 


Automotive 
24-27 
of Roy Fruehauf, president of Fru 
hauf Trailer Company, as the 
the 


vear for trucking and transportation 


person 


‘having done most during past 


Mr. Fruehauf’s selection was unan 
based in part on his 


effort in the field of 


automotive 


HWnOUus and 
notable 
tion affecting the 


John ir 


WialS 
legisla 
industry 


of the 


Beach president coun 
( il ADTLOULICE dl 
Charles F. Williams James F. 


Driesch 


Charles | 
plant 


Williams, Ji 
the 


Cream Company in Denver, Colorado 


formerly 


manager for Regal le 


is representing Oakite Products, Inc 


in the new Sioux City, lowa, territory 


as technical service representative. 


James F. Driesch, a graduate of St 


Francis College, Loretto Pennsv| 
vania, and formerly Pittsburgh dis 
tributor for F & E Checkwriters, is 
now serving industries in the Wash 
ington, D. ¢ area 

Both of the new representatives 
finished an intensive eight-week 


( Yakite s 


engimecring 


New York 


laboratories 


training course at 


research and 
ind in the field before taking up their 


new assignments 


Frank J. Sullivan 
Frank J] 


division 


Sullivan 


manager of the 


was appointed 
Ohio Cor 
Division of the Robert 


rugated Box 


Gair Company 

Mr. Sullivan has been special sales 
Gairs container 
York office 
previous experi 
ence in the paperboard industry. The 
Ohio Box Division — is 
located Ohio 


representative for 
the New 


has had several years 


division at and 


Corrugated 


in Cleveland 
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Rapistan Power Turntable 
NEW Rapistan power turntable 
that transfers cartons at 90 or 
180 degree angles between 
two parallel or right-angle conveyor 
lines is now being manufactured by 
rhe Rapids-Standard Company, Inc. 
The new unit, which takes up only 
four feet of floor space, has a rotating 
carrier disc that floats packages 
around intersections where gravity or 
power conveyor curves cannot oper 
ate 
The new Rapistan TT turntable is 
a “packaged” production model. It 
handles cartons as large as 22 by 18 
inches, 24 by 14 inches, or 20 by 20 
inches, as well as packages too small 
to transfer successfully on some types 
of power curves. 
The rotating steel turntable is 48 


inches in diameter and 3/16 inch 





thick supported underneath by fo 
rubber wheels. The turntable is fr; 


l 


tion-driven by a rubber-faced whee 
that contacts the inner side of a stee| 
reinforcing ring welded to the under 
side of the disc. Power is supplied b 
a % horse power moto! through 

jackshaft to rotate the dis¢ approx 


mately 175 feet per minute 

Packages feeding to and from th 
turntable are kept aligned by whee 
feeder sections which stee materials 
into desired position. This pair 
feeders can be placed at any two cor 
ners of the frame, for 90 or 180 de 
gree operation. Drive assembly 
mounted under the table for safet 
and clean appearance. Turntable r 
tates in either direction for two-wa 
operation. 

[he Rapids-Standard Company 
Inc., Dept. TT, 342 Rapistan Build 
ing, Grand Rapids, Michigan 





200 GALLON. MODEL L Bulk Cooling Tanks 
STEINHORST BULK MILK COOLING TANK HE new Steinhorst Bulk Milk 
~~ Cooling Tanks combine best fea 

tures of the round bottom tank 

= a plus the advantages of the flat bottom 
_ So tank. With this new design, a very 


s 


7 





small amount of the first milk loading 


O will completely cover the evaporator 


thus giving full evaporator efficiency 
quicket for taste! more economical 
and more efficient milk cooling 
The new mode Is, too are lower Ith 
P if height for easier loading and cooling. 
{ ee ¢ All stainless steel parts can be easily 


removed. All Steinhorst Tanks are ab 


solutely and unconditionally guaran 
teed not to sag, buckle or distort 
under full capacity milk load 

4 new 300 gallon selt-containe 
bulk tank has been added to th 
Steinhorst line. Bulk tanks equippe 
for remote installation of the condens 
ing unit are now available in capa 
ties ranging trom 150 to 1,000 ga 
lons, and self contalne dl models 
150, 200 and 300 gallon sizes. Steii 
horst has also developed as an ext 
an electrical control box to great! 
simplify installation 

Write to Emil Steinhorst & Sons 
Inc., Utica 3, New York 





Removable Freezing Tube 
S A RESULT OF response to 


the use of a removable freez 

ing tube on their Admiral 
Model “Vogt” continuous ice cream 
freezers, Cherry-Burrell has now in 
corporated the same type of tube in 
the Star models 


Since oil is used with the com 
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pressors, there will always be a slig! 
amount that finds its way into th 
freezer and then deposits on the free 
ing tube. An easily removed tub 
facilitates cleaning of the refrigeration 
surfaces and therefore insures mo 
efficient operation. 

Cherry-Burrell Corp., Dept. AS-14 
427 W. Randolph St., Chicago 6 Ill 


American Milk Review 
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Sodium Hypochlorite Solution Miniature Electrical Recorder = checking reports of low voltage, over 


. ; loads, or unbalanced condit 
LENZADE PRODUCTS, INC., NEW light-weight, direct-writ eeresded-trge-canemager uae Ie 
toring radio detectors when used with 





has made several new improve- ing recorder for voltage and ; : : 
its in Klenzade X-4, one of current records. in both A-C electronic amplifiers; recording cur 
the standard sodium hypochlorite and D-C Models, has been announced rent and duration = electroplating 
2 and metal refining; recording speed 
bactericidal rinses used in dairy plants by the Weston Electric al Instrument on sia ox Wile Gite of Mates oft a 
ind on dairy farms. Corporation. Extremely portable seta * , 
by fn pes, lamps, ete. 
ie frie The most. significant improvement a ee 
wheee is the increase in active chlorine is available in ranges of from 1 milli 
f a stee from 4.62% to 6.4% sodium hypochlo ampere to 5 amperes and in voltage 
under rite nearly 40%. A gallon of the ranges of from 100 millivolts to 300 
plied b new Klenzade X-4 will do one-third volts, self-contained. Higher ranges 
ough 4 wain as much work as the former can be obtained through the use of 
approx product making over 500 gallons o! accessory shunts or multipliers. For 
100 ppm. sanitizing solution. The A-C measurement, the rectifier type 
rom th germic idal powers have been substan model 6402 is available in current 
v whee tially increased by an SO% reduction ranges up to 5 amperes, self-con 
naterial in excess alkalinity. Thus the usual tained, and in voltage ranges up to 
pair of use dilutions will have a much lower 300 volts, self-contained. Higher vol 
two cor pH, providing sharply improved bac tage ranges can be obtained through 
180 de tericidal action. the use of external multipliers; higher 
mbly js Klenzade X-4 Sodium Hypochlo current ranges with a Model 604 Type 
r satet rite Solution is a clear sediment-free | Current Transformer, 
able 1 liquid, easily diluted without wast Complete information on ranges, 
two-wa or loss. and alwavs ready for use. It ig] _ specifications and prices are available 
weight only 7% Ibs.) and with the 
leaves no film, streaks, or deposits ilk chided Cusmuaes lndemeent on in bulletin form. 
ee nd rinses clear and clean. chanism, its wide field of useful Western Electrical Instrument Co 
1 Build Klenzade Products, Inc., Beloit, ness includes recording ampere-hom 614 Freylinghuysen Av Newark 
Wisconsin, demand in power company surveys D, N. J. 







guaran Emphasize Regular Clipping 


distort 


“40 Z increase 
in Sales of 


for the production of clean milk 


ontainer 
to th 


cup Sunbeam or a 


e STEWAR][ 



















dels ELECTRIC J h W if B C ” 
ie thru Wolf Bottle Collars 
an ext CLI PMASTER PJ Dairies everywhere are reporting sim- 
— ‘ é ilar success stories...after seeing how 
S = | / Powertul Wolf Bottle Collars realiy do sell 
Here’s what "7 motor in- “extras” to the housewives! 
iia side the 
& Sons authorities say: nantile Wolf's 34 inexpensive, colorful stock 
National Dairies—"‘Clipping udders pen, choauee ond Sekonnile 
and flanks is the first step in clean milk production. seasonal specials and other products. 
Univ. of Wisconsin— ‘Clipping saves time when preparing 
udders for milking.” Write for Samples and prices now! 
Oregon State College—"Dirty cows will mean dirty milk. 
Keep the hair clipped short on the udder, legs and flanks ; 
1 sligl eo af hag PI rare Extract and Flavoring manufacturers 
a as —_ fe) ttl 
into th Leading Health authorities say:“‘A regular clipping program rad ane fee ye wy ~ ae ames of your 
he freez means more wholesome milk and increased profits for every- 2 ——— Oe 
one. It is an essential step in the production of quality dairy 
ed tube products.”’ Clipping reduces sediment, lowers bacteria,avoids | =~ °° = =—@===ess = ==eeoccoccocoreecec= 
igeratior contamination and helps in the control of lice, ticks, etc., THE WOLF ENVELOPE COMPANY 
, which greatly affect milk production. Encourage this good 1749 EAST 22nd ST. CLEVELAND 1, OHIO 
es ho 
dairy management practice. Write for free educational helps Please send me Wolf Bottle Collar samples and price list... 
available to dairy companies interested in promoting the am 
practice of clipping among their patrons. =e 
A\S-14 Firm 
> 6. Ill hunbead CORPORATION (formerly Chicago Flexible Shaft Co.) Hdiihinde 
<i Dept. 122 — 5600 West Roosevelt Road, Chicago 50, IIlinois 
City_ pinibeiianiatad State 
Review September, 1954 103 
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Isolation Control Hood 
LOW COST and light weight 


Isolation and Atmosphere Con 
trol Hood which is made of a 
crystal clear plastic material is avail 
able. This new plastic is fully chemi- 
cally inert, has complete stability at 
150° F., 


of similar stainless steel housing and 


mar-proof, is 1/20 the weight 


1/8 the weight of glass. 





The Control Hoods are designed to 
serve every purpose arising in the 
food processing industry requiring 
controlled conditions during food as 
semblies or laboratory research. The 
integrated design of the units permit 
complete atmosphere controls such as 
relative humidity temperature, main 
taining inert gas or dust free atmos 
phere and fully isolated work area 
preventing contamination by air-borne 
bacteria, fungi and molds and allow 
ing for complete dust free atmosphere, 
and the basic design of the units al 
lows for in-tandem assembly in indus 
trial production lines. The extreme 
light weight of the unit, less than 20 
location 
All standard and 


optional equipment, such as air filtra 


pounds, permits change of 
with greatest ease. 
tion, dehumidification, refrigeration. 
high temperatures, air-lock compart 
ments, glove port facilities, ete., have 
been tailor-made to the unit design. 
A newly designed and patented hu 


midistat sensitive to change of rela 
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y “DRESS UP” YOUR DELIV 


(A fay 


tive humidity as low as 2% has been 


incorporated into the unit. This is an 
innovation never before available to 


humidity control. 


Heretofore, similar self-contained 


isolation and atmosphere control 
units have been custom-made for each 
need at prohibitive cost. Now, P. M. 
Lennard Co., Inc., 671 Bergen Street, 
Brooklyn 38, N. Y., is able to supply 
a factory mass produced unit with 


custom made attachments at low cost. 
ca 

Point of Sales 

Message-Repeating Device 

SIMPLE, 


repeating device, 


automatic message 
which em 

bodies a magazine of magnetic 
tape, has been developed for point 
of-purchase displays and trade show 
exhibits where a short reminder mes 
sage can convert into actual sales the 
interest and desire previously gener 


ated by other forms of advertising. 





The Universal “300” Audio-Vendoi 
holds tape for a running time of from 
15 seconds to 15 minutes and can be 
placed directly on the supply spindlh 
of any tape recorde It requires no 
adjustment, and is entirely self-com 
pensating. The tape comes from the 
center of the magazine and is retrieved 
and automatically rewound on_ the 


outside after recording, and at the 


WRITE TODAY TO 


lite 4a 3 MANUFACTURING COMPANY 


OWATONNA 12 MINN. 


A fil ainAra 


exact required uniform. te: 


speed to avoid excess in th 1. 


New messages, as record auto 
matically wipe old messages { m the 
tape. The last recordings are perfect] 


] 


reproduced continuously until» 


placed. 


For a tree brochure write ¢ 
Cousino, Inc., 2405 Madison A enue 


Toledo 2, Ohio. 
a 


Oakite General Cleaner 
AKITE PRODUCTS_ ING 


manufacturers of specialized 
cleaning materials, have an 
nounced the development of Oakit 
General Cleaner, designed especial] 
for hand cleaning operations in dairy 
produc ing and processing plants. 
Oakite General Cleaner is a fre 
flowing powdered detergent that dis 
solves quickly and completely 1 
water. It produces long-lasting sud 
that remain stable even when the so 
lution becomes contaminated with 
butter fats and milk solids. It has effi 
cient water sottening and we tting out 
properties, and possesses special it 
vredients that emulsify fats lissol 
minerals present in many soils, an 
deflocculate or disperse others. Fi 
hand cleaning the manufacturers re 
ommend concentrations of 1/5 to 
ounce pel gallon at 
from 110° to 140° F. The material i 


efllective in) spra 


temperature 


also said to bi 
soak tank use, in concentrations 
i to & ounce pel gallon resp ctivel 
at 140° F. 


in hot or cold rinse water. 


] 


or higher. It rinses free 


Further information on Oakite Ger 
eral Cleaner is available in a specia 
Service Report. Write to Oakite Prod 
ucts, Ine 131A Rector Street, New 
York 6, N. Y. 


I TTS 


, nq 


“FINISH 


BOTTLE CABINETS 


Proud of your product? Then put it proudly on your cus- 
tomers’ doorstep protected against the ravages of dust, snow, 
heat and cold in a new Leatherette Bottle Cabinet, exclusive 
with Muckle. An attractive compliment to any customers’ 
doorstep, the Leatherette Bottle Cabinet is available in all 
sizes with 2” Thermo Seal insulation. Postage paid 
on sample, list price. 


INDUSTRY LEADER 
IN BOTTLE CABINETS 
FOR 23 YEARS 
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Self-Defrost Case 

SKIMO KOOLER CORPORA- 
PION has introduced a new self 

st upright dairy product 
liser. This new model which 
acity of TOO quarts of milk 


| id il table shelves dl es not have 


mere har 


has a ¢ 


» be detrosted and does not require 
time clocks, the case detrosts auto 
maticall The life-time doors have 
ermopal vlass and the cabinet. is 
powered with a 13 hp sealed unit, 
ready for plugging in. 

For information — writ Eskimo 
Kooler Corporation 916 East 43rd 


Street. Chicago 15, Hlinois 
e 


Magic Door Controls 
ONTROLS for automatic re 
frigeration doors that cut down 
on the loss of expensive condi 
tioned air required in refrigeration 
varehouses and cooling rooms, and 
it the same time speed up the flow 
ff men and materials were announced 
by Magic Door Division, The Stanley 
Works, New Britain, Conn 

Doors equipped with Magic Door 
Controls automatically open without 
being touched, stay open as men and 
materials pass through, and then close 
vhen the passageway is clea By 
idding a Bell Crank Lever attach 
ment to the Magic Door Controls, re 
frigeration doors will shut tightly 
thus maintaining desired humidity 
md temperature conditions, and will 
still open automatically when acti 
ited. 

Stanley Magic Door Operators are 
usually installed over refrigeration 
doors, and can be controlled by pull 
wds, push buttons or floor plates 
The interval during which the Opera 
tor holds open the door can be ad 


usted to meet specific requirements 


LOW a 
INGREDIENT 
l, COST 
y YN 
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Robert A. (Bob) Jones, foreman of fleet maintenance for Dean’s Dairy, Cleveland, goes 
over the record on oil filter expenditures. These records show that during 2'2 months, 
filter expenditures were cut from the usual $49.20 to $9.60 with the new filter. 


TRUCK SUPERINTENDENT LIKES NEW TYPE OJL FILTER 


Headaches caused by rapidly mounting fleet maintenance costs 
keep dairy fleet maintenance men reaching for the aspirin 

In the Cleveland, Ohio, area where a new type oil filter is being 
used on dairy trucks, the headaches are disappearing. The filter is the 
Econ-O-Pack, and it is being put on the market by the Buffalo Weay 
ing and Belting Company, automotive parts division, of Alliance, Ohio 

Robert A. Jones, superintendent of truck maintenance for Dean’s 
Dairy of Cleveland, is one who has found the new Econ-O-Pack oil 
filter a big help in shaving operating costs 

Dean's Dairy has 70 trucks in service. They made a complete 
change-over to the Econ-O-Pack filter less than three months ago. Since 
that time accurate records have revealed a big reduction in expe ndi 
tures for oil filters 

“In two and one-half months we've cut our expenditures for 
filters from the usual $49.20 to $9.60,” reports Jones 

Buffalo's Econ-O-Pack filter features a life-time adapter, a quick 
way of ejecting the re-fill pack and a floating cap that constantly flexes 
the pack according to the oil pressure and prevents channeling or 
uneven wear on any part of the pack. 

The ejecting feature of Buffalo's Econ-O-Pack filter is a big ad 
vantage to a large fleet operation according to Dean's Dairy They 
found the refill pack exceptionally easy to change. They change all 
filters every three month’s at Dean’s and doing the job 70 times on 


70 trucks faster and easier means the mechanics save considerable time 











@ Product of Excellence 
@ Best Tasting Buttermilk 


@ Most Popular Buttermilk 
in America Today 


GUNDLACH 


BUTTERMILK 


G. P. GUNDLACH AND COMPANY 
Servants la lhe Vuery Industry 


1201 W. EIGHTH STREET CINCINNATI 3, OHIO 
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WANTS AND FOR SALES —— 


























ge — . EQUIPMENT FOR SALE 
Classified Advertising Information pe ea 
» \ K>, ote 
To ensure appearance of your ad in a given issue, copy should be in our hands Cherry-burrell, 300 gallons 
by the 10th of the previous month (for instance, copy in March 10th for April issue). RATOR, stainless steel, de Pe an 
We cannot guarantee insertion of your ad in classified columns if copy is received SPRAY DRIER, Butlo OU | Lee 
after the above-mentioned date. Cherry-Burrell, 450 a 
All Classified Advertisements, except Position Wanted a ke SS — b, apy it 
lightface type—5c per word. Boldface type—10c per word - ig a — Wo \l : 7 a 
($1.00 minimum) ($2.00 minimum) 1 i I oy CHER | ¥ es ADI 
Include name and address in word count, except for blind ads. 4 Phage oa - vl “Pp i 4 “ tu | 
Position Wanted WASHER. 7,200) Ib. an (iN ages 
Lightface type—first 50 words for 50c. Additional words 2c each. stainless steel direct expansion CAB] : “HH 
Boldface type—first 50 words for $1.00. Additional words 4c each. NET COOLERS. Jenset a a 
Include name and address in word count, except for blind ads. -” el ¢ A BINT 7 OOLIR pacit ; 
Box Numbers — 25c additional charge in United States. a | a charg ok SE Re z 7s 
50c additional charge outside United States. cis cian eathaiian ataak ataxia 
Do not include your name and address in word count. TA N RS. 100 pre 200) ; sink 
No classified advertising will be accepted to run with borders or special spacing. steel PASTEURIZERS. 6-18 a G9 mulatis 
All such advertisements are considered to be display ads, and will be billed as such. Cherry-Burrell FILIIRS c 
(Rates and mechanical requirements on request.) FILLER with 38mm. Dacro Capps beer 
All advertisements accepted in good faith. We cannot be responsible for reliability 75 to 1,500 gallon HOMOGENIZER ote 
of ads. If you wish further information on advertiser, request references from him. or \ - ( . IZIERS von re Ua ge 
20,000 Ib Je Laval CLARIFIERS 
Damrow and Creamery la eR se 7 
tary CAN WASHERS. 2” Cher oe CO 
EQUIPMENT WANTED EQUIPMENT FOR SALE aoe os ae ee ee ? on 
uva wa, & 1p) lternationa 
(;00d used equipment tor all types Now!! SANTEPARY VALVES re BOTLIER, Ol red, 35 hp. Mar othe : y ve 
of milk plant Mail list with full in surfaced for a fraction of the price of desirable items—send us your inqu S(.00 
formation and prices Reply to Bo a new valve. Send us those alves that W rite to LESTER KILO PA ' 
320, AMR Q-\f-54 have been too difficult for you to resur CHINERY CORPORATION. 1 J : 
face. Satisfaction guaranteed. Write to f2nd Street, New York 17, N Lor ot 
Used DIVCOS, late models, 100.4% = STUART W. JOHNSON & COM 9-M-54 gn, pi 
Wheelbase, good condition. Write o ANY, 6 Main S ake Geneva, RITR 
wire WORCESTER DIVCO ce AL Ft a oe 0-M-54 HOMOGENIZER, Manton Gaulin, EURI 
PANY, 759 Southbridge Street, Wor Model CGC, 400 gallons per hour, 2 pe 
cester 3, Massachusetts. Attn: John R Write now for prices and samples of stage, 15 hp, rebuilt and guaranteed. tine! COl 
Biork 9-M-54 milk can seals, dispenser supplies, in Write to OHIO CREAMERY SUP. 
cluding can samples, parchment, square PLY COMPANY, 701 Woodland Ly t08 
1947 or 1948 DIVCO Milk Delivery and dispenser tubes. Write to STU Ave., Cleveland 15, Ohio. 9-M-54 lve, 
Truck. State price and condition. Write ART W. JOHNSON & COMPANY, ORan Pes nis 
to STANLEY TRESK. Jr.. 3872 W 611 Main St.. Lake Geneva, Wis HOMOGENIZER, Manton Gaulin, r emy 
165th Street, Cleveland 11. Ohio 9-M-54 Model CGD, 200 gallons per hour, 2 ngle s 
0-M-54 stage, 10 hp, rebuilt and guaranteed SEPAR 
NIEW low prices on plunger seals Excellent condition. Write to OHIO tor ¢ 
EQUIPMENT FOR SALE for your C.P. and M.G. HOMOGK- CREAMERY SUPPLY COMPANY teel di 
NIZER. Send for trial offer. Advise 701 Woodland Ave., Cleveland 15, ice $ 
2 CLARIFIERS, De Laval, Number stvle and capacity of homogenizer Ohio. 9-M-54 nd S 
166, with stainless steel discs, very Write to STUARI v. JOHNSON & Sree 
good condition, ready to run. Write to COMPANY, 611 Main St., Lake Ge DIVCO, 1946, Model UM-6, in « quippe 
HAWTHORN-MELLODY FARMS _ ieva, Wis 0-M-54 cellent condition. Completely over HBQY 
DAIRY, Box 329, Whitewater, Wis. Used WIRE CASES for round gal prety \\ rite “® SA 1DUSK trols 
9-M-54 lon jugs ve bottle per case, $1.35 ; isan he ' a 
PUMP, Peerless Champion Turbine, per case, F.O.B. Lake Geneva, Wis REBUILT DAIRY MACHINERY pak 
3 hp, complete, new, 3,000 gallons per consin. Write to STUART W. JOHN Write to OHIO CREAMERY SUP- ' a 
hour Bargain. Write to J. H. OHM, SON & COMPANY 611 Main St., PLY COMPANY, 701 Woodland Ave és a 
lkau Claire, Wis Y-\f-54 Lake Geneva, Wi Y-\-54 Cleveland, 15, Ohio. 9-M-54 his 


§1,200.0 





Provide the BEST Protection “—._._.=c 
for Your DAIRY PRODUCTS ; 


GARVER 


MILK and CREAM TESTERS 


Advanced design offers 
more value for the money 















Speed control, quick accel- 
eration, outside reading 
thermometer, visual speed in- 
dicator, and many other 


features. Also standard mod 











= i els from 8 to 36 bottle 
Write today for capacity. Write for catalog 
rss oe including simplified Babcock 
oe ormation. prc 
“ca eh iteWw/ ca THE GARVER MANUFACTURING CO. 
Union City, Indiana 

“ “ 

RAP-IN-WAX PAPER COMPANY, 150-26th Avenue S. E., Minneapolis 14, Minnesota Babcock Tester Manufacturers tor Three Decades. 
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EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

















Ce te equipment for a_ small ry-Burrell, Model 160, Icy Flo Sweet BOTTLE WASHER, 6 wide, BO) 
, upment of very late model Water Cooler for making ice water tor rid CONVEYOR and G-70 right 
—_= ? lent condition. Consolida cooling milk, equipped with ; hp hand FILLER; entire unit of three 
.E R ea for sale. CAN WASHER, Worthington water circulating pump pieces, $1,500.00. Good conditior 
Type J, Damrow, rotary, and 1 hp. Frigidaire Air Cooled SPRAY PASTEURIZERS, Cherry 
al minute, extra exhaust fan Freon Compressor, price new only a Burrell, one 200 gallon and one 300 
Wt it tock, new in 1953, Price few years ago, $1,800.00, our price gallon, stainless steel inside and out 
; QO.0I the following available in £600.00. One Stover water filter systen with recording and tem thermom 
Ww BOTTLE WASHER, Gir Model S.1 size 16 This is used for eters. $450.00 tor 200 gallon Vat and 
Dat so 6 wide, for quarts, pints filtering water coming into plant, price, $700.00 for the 300 gallon Vat. vood 
it ts, round or square bottles, $100.00 \ll items offered subject to condition BOTLER l_ettel 30) hp 
* 1050 pulp, spray al d_ tresi prior sale can be inspected at our plant Scotch marin type, coal red Hori 
ny Model 48SA. BOTTLE \ check covering purchase price must zontal fire tube with pump, $800.00, 
ER ort Wayne, 5 valve, right accompany order to ship. We = crate good condition. COMPRESSORS 
ive tainless steel bowl, equipped and deliver to railroad. Price F.O.B York, (2), 5x5, slow speed, ammoni 
CAB] dSnim Valves and cover cap cap JOHNSTOW N SANTTARY DAIRY 10 hp motor, v belt drive, hand oper 
HOODING UNIT, Midwest COMPANY, Johnstown, Pennsylvania ated, $300.00 each. CAN WASHER 
5 ; ma seal, right hand, for 48mm bot Y-\1-54 Rotary, 3 cans per minute, 2 vears old 
: es with aluma seal cappers 48mm to manufactured by Purity Manufactur 
_F t on filler. One lot of approximately ne Company. Cattaraugus. New Yor 
re 21 feet of stainless steel flat link botth Please address replies to blind in good condition, $800.00. One 10) 
— nveyor with Fort Wayne No. 6 a gallon CHEESE VAT with rakes and 
_—_ wmulating table for bottles. This con advertisements as follows: curd knives. $100.00. good condition 
; Hie cts washer discharge with filler, pric: One 300 gallon Cherry-Burrell insu 
on bottle washer. ller. hooding Box eoccccesccnccscocsccoocs lated coil VAT, stainle teel imteriot 
ne nit and conveyor as a unit, $2,000.00 . . : » ee painted exterior, tinned copper coil 
os Nn. This is < steal as it is less than 40% a MILK REVIEW fair condition, $300.00 \ll items ot 
IERS f the purchase price and all units are 92 Warren Street fered subject to prior sale \ cheel 
: | i few years old. Alumi Seal was New York 7, N. Y. covering purchase price must accol 
n 1953. One Brestov Delux su panv order to ship \ll iter ivall 
p COOLILR, top city water section able for inspection. Closed plant rea 
? one inch tubes, 6 teet long Botton s on tor sale FOB LOETNSPOWN 
— ce water section, IS one inch tubes, % EQUIPMENT FOR SALE SANTI ARY DAIRY lohnstown 
tae feet long, stainless steel trough, price 'onn 9.\f-54 
ty $250.00. SUPER HOMOGI NIZER. Mic io . xX HANGER, egal — 4 ' 
> <! Cherry-Burrell, Model A 200A, 5 hp tes cage, plate ee eh ae eg? pel U od WIR ; \> S tor ronne : 
phase motor, 200 gallon per hour ca — ol he vaporntes ITE ne iron tion ott » Ss Hotth per Cast 1000 
( Sh: icity stainless steel head. latest ce 125 to 38 de grees | excellent condi condition, $1.3 cach W rite to I l 
-M-54 sign, price $800.00. SPRAY PAS Past HOMOGI nie . ceed ART OM Ptah jet agg aan A hal 
Gaulin. L { RIZ! RK, Cherry-Burrell, Model F, ma i Bring oa ond beng Vv helt oe eee ee — Sei 9 M-54 
1our, 2 1) valion, equipped with Taylor cen running i oil ty n hit ) - . . 2 eTrE . 
anteed. tinel controlled recording thermometer, ‘ae "6 <a _ ” wy = P _ CUT COOLING COSTS. Self clos 
SUP. lor cleanliner stem thermometer, il ro lithe Si PAD Te oR D ing doors mounted just. inside your 
yodland iylor self acting steam regulation 1 : 1 ye ge ; mle Nt Pa cooler will keep the cold inside during 
9-M-54 ilve, stainless steel lid and interior, “ep ba a, ear we ; ha wines Rapa kage loading or unloading when it is advan 
quipped with built in model ON pump then sy al is ee CL ARTI CR D tageous to prop the door open. We 
Gaulin, r emptying vat, master gear head, cellent condition spire ; go Msi have in stock 36” x 66" genuine 
our, 2 ngle speed agitator, price $1,000.00 aval vo. 166, stainless stecl dise, Ss York-Jamison double batten auto-close 
anteed, SEPARATOR, De Laval, E29, Direct ‘ Si 60 cycle, 220 volt, excellent doors, complete with removable track 
OHIO otor drive, mild steel bowl, stainless mig all of the above equipment heads for 7’2” track. 114” corkboard 
> ANY, teel discs, spouts, covers and float, F.O.T. Milwaukee, Wisconsin; all in insulation, 14 gauge metal clad. Brand 
nd 15, rice $300.00. One Vertical BOILER use and i blag Rainy at Ihe Present time, new. Original factory crates. $98.00 
9-M-54 nd STOKER, 25 hp, Hamburg fire ut available Tor delivery withir two each. Freight prepaid in the United 
t ertical boiler, new in 1952. weens Write to W M SPRINK States. Door height will be zltered for 
in ¢ uipped with Stokol Stoker, Model MAN CORPORATIE IN, 4022 Nort! anything up to 11’2” track for $15.00 
eta HBQY, boiler complete with automatic Si Washington Avi Milw » @.M 12, additional. Write to THE BIMEL 
eas trols such as relief valve, high pres ~ } COMPANY, 2600 Colerain Ave., Cin- 
: ” sure stoker switch, schaub challenges HARDENING TRAYS, (1,000), cinnati 14, Ohio. 9-M-54 
JERY iter return and feed system with float United Steel, galvanized, inside meas- BOTTLE WASHER, Creamery 
SUP.- nk and pump for injecting automat urements, 17”x16”x5 3/8” D. Excel- Package, soaker type, 8 wide, type I 
d Ave a either returned condensate watet lent condition. Write to OHIO erial 508, yood condition pare part 
9-M-54 ro city water into boiler, price 1or CREAMERY SUPPLY COMPANY, Very reasonably priced W rite to 
oiler, stoker and water feed pump, 701 Woodland Ave., Cleveland 15, PURNER DAIRIES, P.O. Box 1161 
$1,200.00, One ICE BUILDER, Cher Ohio. 9-M-54 \nniston, Ala 9-M-54 


LICK THE 2 QUART 
PROBLEM WITH 
CAMPBELL ©) TWIN QUART () HANDLES 


Campbell Twin Quart Handles are solving 


the two quart problem for many progressive 
dairies. Pyramid or Canco style. Make easy-to- 
carry package. No special machinery required. 
For samples and information write Dept. AM9 


CO. CAMPBELL BOX & TAG COMPANY 





Corner Main and Sample Sts., South Bend, Indiana 


SALLY CANCO MARY PURE-PAK 3 
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EQUIPMENT FOR SALE 


ILRECO PURE-PAK, Model 11 


capacity 20 nested Pitcher Pour car 
tons per minute. Only two year 
and in excellent condition. We bette: 
an tripled our carton business witl 
this machine. Write to NYE DAIRY 
a8 Oakland \ve., Pontiac, hich 
9.4 -54 


BOILERS-HIGH PRESSURE. \\: 


carry a. large selection ol \SALI 
National Board hig pressure 

vas, oll and coal tired, ranging tro 
10 to 1,000 lip lkach guaranteed in 
excellent condition Sal eet and 


complete data sent upon request. \\V rite 
to WABASH POWER EQUIP- 
MENT COMPANY, 31 East Con- 
gress, Chicago 5, IIl. Y-\I-54 


TANK TRUCK, Grade A, 600 gal- 
lon, stainless steel, complete with Vik- 
ing pump, cabinet plastic hose, etc. 
Mounted on 1948, 2 ton Dodge, ready 
to go, price $2,700.00. Write to MUR- 
PHY’S DAIRY, 806 Harrison St., 
Neenah, Wisconsin or call 2-7474. 

9-M-54 


POWDER PACKAGING EQUIP 
MIEN T, Stoke and Smit Model “G 
I-D” FILLING MACHINE, complet 


with colmpressol Standard Knapp 
Heavy Duty LABELING M 
CHINI Swanson Semi-.\utor 
Cap livhtenet hoppet conveyor! i 


Write to McDONALD COOPKERA 
riViE DAIRY COMPANY, Chesat 


ing, Michigan Q-\]-54 


| 1] | Ik It. \lodel 334, \merican Cat 
45 quarts per minute. Used only 
months. It 1s complete and in perfect 
condition. Will sell for 30% off original 
cost \WV rite to | (; Lil DAIRY 
P. O. Box 1191, Orlando, Florida 
Q \l 


BOTTLI| WASHER, Meyer Du 
more, “Jr.,”” 12 wide. Used & years, 
replaced with larger unit. Rebuilt and 
in excellent working order to hand 
Sm VDacro. We will change to handle 
iim a desired. $5,000.00 F.O.B. Me 
DONALD DAIRY COMPANY, Box 
870, Flint, Michigan 9-\1-54 


MILK TANK, with agitator and in 
sulation, stainless steel, 3,000) gallon 
truck rail demountable type. Write to 
PERRY EQUIPMENT CORPORA 
PION 1409 North oth St Philadel 
phia 22, Pa 9-\M-54 








a 
EQUIPMENT FOR SALE FLAVORINGS 
FOR SALI 5) RIENT, Morpae ] NON-SETTLING CHO ) 
round Vrappl machine capacity, MILK made fro1 
$350 Ibs. per hour. Can be set for 80, needed. Order a trial « 
72, 6) or 48 pounds per minute. [Excel tins of Bradway C¢ Si 
nt condition, askin price $1,200.00 tling, Chocolate, or asl 
( rane ot wate! eater, 55 gallon ca ple W rite to BRADWA CQ 
pacit 3 temperature control. Small \TE COMPANY, } I 
team boilet it] ecial hose and noz 
ee. ene Oe ee. ee ORANGE JUICE cor 
5 Harts Ol 2 New York 13, ] . 1] 
Ars weetened. One lor 
. Pelephone, WOrth 6-0558 : lons finished orange dri 
9-M-54 sugar and wate! Per 
BOTTLE WASHER, Cherry-Bur .o.b. Chicago; less 2° 
cell. 6 wide soaker type. 6 vears old. der Cartons or four one if 
in first class condition. HEATER, bo Write to NORWALK JUICE LABO 
type stainless steel, 6,000 Ib. Cold | VPORTES 6948 N. Sayre ‘ 
IILK FILTER, Stamsvik, 3,500 Ib, age 31, Ill 
capacity Write te OAK PARK 
DAIRY, IN¢ Box 225, Eau Claire PRINTING SERVICE 
Wi 9-M -54 
2-in 1 MILK CARRIERS P 
2 AMMONIA COMPRESSORS. \MID TYPE BOTTLES 
used and in good condition, Worthing no middleman—no cor 
tol size 7x7. vertical. sinele acting Sturdy —lFolded—hol yu 
$300.00 each. Write to ALEXANDER Your Dairy’s name print 
ICE & COAL CO.. Franklin, Ind carrier Dairies using tl 
9-\-54 show a sharp increass 
sell one quart when you cai 
bOTTLE WASHER, Heil, 12 wide, Samples and prices on req t 
lodel EK, quarts, FILLER, Gravac 20 to VOGUE PRINTING COMPA 
plete unit $4,000.00. Write to 2502 Avalon Ave., N.f., Cant 
CASS -< \\ COOPERATIVE 





CREAMER ASSOCIATION. 
Moorehead, Minnesot SALES PROMOTION 
ONE 2 hp. 3 phase, Pomonia Tur- 


bine DEEP WELL PUMP will deliver PRUCK LETTERING | 

2,500 gallons of water per hour. Good PRADEMARK DE¢ \LS le 

as new. Price, $300.00. Write to JOHN your truck and store advertising. | 

HAGG, Jr., DAIRY, Tyrone, PENN- ae nracagpeingalines seem yp 

. cal tor large or small need te t 

SYLVANIA. m5 MATHEWS COMPANY 827 S 
FLAVORINGS Harvey Ave., Oak Park, II )-\{-5 


Y-\-54 








PUR tree-ripened LIMI Ji ce, 
ORANGE Juice or TANGERINI BUSINESS OPPORTUNITY 


luice to setter Sherbets. Sz ) ) t 

oo a eae imple order SKIM MILK WANTED 

12 Number 10 cans, any combination, al we dase & Gees 

only $15.00 W rite to FLORIDA Se : vital tee 

. ‘ _ ‘ SOME whole mill ilso for 

CANNERS, IN(¢ Eustis, Ila 9-M | 

” processed on premises 

DAIRY GRAPE-ADE is profitable New York State or nearb 

Your total cost, % per quart. Write don’t answer unless you nee 

jor sample to BRADWAY CHOCO account. You must furni 

LATE COMPANY Ne Castle, Ind steam and space larve enou t ) 

9-M } i. draining table Reply to BOX 

; | : ee \MR ) 
DAIRY ORANGE-ADE BASE, — 

weetened \ixe one to six with Milk business in Nort 

vater. No sugar needed. $1.60 pet No in, in town ot 8,000 Don 

10 tin. (One can per case free tor sam gross 





pling. Write for sample to BRADWAY block buildin re 
CHOCOLATE COMPANY, New equipment, 4 routes, good 
Castle, Ind Q-M-54 feply to BOX 312, AMR 








The Better Heat Exchangers 
For Pasteurizing, Heating, 
Cooling, Regeneration 


HEAT EXCHANGERS 


THE DELAVAL SEPARATOR COMPANY 
POUGHKEEPSIE, N.Y. 
427 Randolph St, Chicago6 « 61 Beale St., San Francisco 5 
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BUSINESS OPPORTUNITY 


irv Plant in good com 
equipped for retail 
ice cream manufacture 
odern dairy bar and 
rlv new fixtures W rite 
FRANTZ AGENCY, 115 
St., No \lanchester, Ind 
9 M 54 


Southern California, one of the most 
healthy, smog-free, high and dry cli- 
mates with cool, refreshing nights. In 
one of the fastest growing localities in 


the United States. With industry and 
rmanent pay-roll 3 government 
small competitio1 Mili 

Ss e makes it necessary to sell 
istributor Wholesale, retail 

glas d American Can Dairy busi 


lished over 40 years. Na 
t modern dairy and plant 
capacity 7,500 gallons per day. A 
Iden Opportunity. Sold on easy 
1 ,ow harvesti our Oth cut 
falfa hay Sold with or wit! 
es excellent iter condi 

Reply to BOX 316, AMR 
Q_\}_54 


+ 





FOOD SALES OPPORTUNITY 


s1o! ot our Sales ictivitics 
career Opportunity for a 

in with one or two years o 
experience, or equivalent college 
trial sales training. We will 

1 in our products and methods 
sists of opening accounts and 
lising line of food products to 


kets, chains and other food 


Must have car) V’ermanent 





position. Desirable age 30-38 
tate qualifications and ilary 
nts rst letter nd attacl 
t le snapshot Repl to 
OX 323, AMR O-M-5 | 
HELP WANTED 
IN NANCE MECHANIC for 
eurizing plant in Ne VY orl 
Over all experience required 
t pav high salary Reply to 
OX 313, AMR 9-\M-54 


Man to have full charge of manu- 
facture and merchandizing of milk 
products from a group of manufactur- 
ing plants located in the East. Should 
be about 40 years old. Reply to BOX 
310, AMR. 9-M-54 





HELP WANTED 


AN ¢ 


processing pliant 


EK ME‘ 


State Over ill experiet 
Ready to 


Reply to BOX 


products to offer it 
nunity Iexcellent opt 
tunities tor man wanting to 


ist 


ziving references. Reply to 





POSITION WANTED 


CREAMERY working foreman, 
derstat ds all plant operations ind Sal 
itary clean up of equipment. Pasteurize 


ilk and cream test standa 


cream, commercial butter 


tla ( eC 
1 11 
Alf Mt 
hnabit 


no bad 


years old; s; can come on 
hort notice. Reply to BOX 285, AMR 
9-M-54 
SALES MANAGER experience 
Sales Promotion, building and 
il Retail and Wholesale routes. Su 
cessful sales background Interested 
Ma ement Post 1 t edi 
ed dairy M.I.1 Salt | il 
( ilate¢ excell t ere Re | 
to BOX 311, AMR 9-\I 
| \ | ILANAGER « rking 
eman i ‘ i crea plant 
\ Y x i j t S ine No 
lant manager in the East. Excellent 
casol Ia lea Rep to Boo 
/ LMR -M-54 
Retai lilk S i 
( i wilding and ina 
Can conduct campaig ind | 
il ind il luct ( 
erat 6 i ve rr everv-o 
da elivery M.1.1 Sale raining 
(sraduate Xi t BOX | \ Ik 
Q-\I-54 
SUPERVISOR li lee Cre 
iv-p cts Plant. Dar tech 
i¢ ee and eraduat oO in | Si 
s Admiunistratior 5 ears Publi 
H Ith S tarian; 2 vears soap chet 
st Owned and operated 2. Datr 
1’1 1 Desire tio! col ( irate 
ith qualiticatic Rey to BOX 
19 \\MI 9_\I j 


rdize, mak 


Bakus Cheese choco 


and other dairy products. 3 


SEXAUER IN LEAGUE POST 
is: Rng 


Dairy 


Fred H. Sexauer of Auburn 
District 12 of the 


League, 


director of 


appointed 
the 


it Was announced 


men’s has been 


idministrative assistant to 
dent of the 
July 1 by Association President Ernest 


C. Strobeck. 


presi 


League 


In his new post Mr. Sexauer, a 
former president of the League for 
17 vears, will assist the president in 
making effective the plan of reorgan 
ization and decentralization of — the 
League which was approved by the 
Board of Directors in November 
1953. Mr. Sexauer became associ 


ited with the reorganization program 


in 1950 when he was made chairman 


of the Board Committee to conduct 
the preliminary studies which resulted 
in the plan approved by the Board 


ast vear. 


A leader in the ranks of organized 
agriculture, Mr. Sexauer has been a 
member of the executive committees 


of the New York State 


Board of Farm Organization 


Conterence 
National 
Na 


Federation and 


Council of Farmer Cooperatives 


tional Milk 
Northeastern 


Producers 


Dairy Conterence, and 


is a president of the New York State 
Agricultural Society During World 
War II he served on th Ni York 
Agricultural Defense Committee 


* 
FRED T. FLYNN DIES 
Fred T. Flynn, 57 
Kentucky Dairy Products As 
died Wednesday June 16, of 


received in an automobil 


had 
in dairying in Kentucky 
his death he was 
of the Milk 


and Was 


ecretary of the 
(1 lation 
Wiyliries 


wecident 


key 
At the 
ilso execil 
for Health 
general 


of Kentucky 


Mi 


figure 


Flynn long been al 


time of 


ive secretary 
Inc. program 


A.D.A 


man 


iger of the 





| Better DRY 


The 





Many other exclusive features insure long life with low steam 
and power costs. Complete details upon request. 


OVERTON MACHINE COMPANY 


Dowagiac 


AT LOWER COST 


DRY MILK MACHINES 
Built in Five Sizes 


Patented, 
“20-year cylinders’ give years 
and years 
duction of a superior dry milk 
at the lowest possible cost. 


MILK 





\ c 
\ waren OF 
\ 


glass - smooth, 


of maximum pro- 


Michigan 





Lorem ch 








Butter Color “by the box” 


Buttermakers now buying TABLETS 
" of Golden Churn’s Water-Dispersible 
\ Butter Color ‘‘by the box’; 16 tablets 
to a roll; 16 rolls to ao box; 1 box 


equivalent to 1 gallon liquid butter 


color 


COUNT TABLETS INTO BOTTLE 
ADD WATER FROM FAUCET 
POUR INTO CHURN 


No oil to turn rancid; no messy grad- 
vate; no dirty pour spouts; no 
awkward drums; no storage, no freez- 
ing worries 


Write for FREE SAMPLE 


GOLDEN CHURN LABORATORIES 2307-1 W. 11 St. Louis 6, Mo. 


ART W. VERNON, 1380 N. Pascal, St. Paul 4, Minn 





September, 1954 
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